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To the Reader. 


His CollefFion, full of pleaſmg vas 

riety, and of ſuch wſeſuinej? in 
the generality of zr, to the publick, 
coming to my hands, I ſhould, had I 
forborn the publication thereof, have 
treſpaſſed in a very conſiderable con- 
cern upon my Countrymen ; The like 
having not in every particular a 
—_— in Print ts the Engliſh Tongue. 
There needs no Rhetoricating Floſcules 
to ſet it off. The Author, as is well 


known, w_ been a Perſon i Emi- 


nency for his Learning, and of exqui- 
ſite Curioſity in his Reſearches, _even 
that incomparable Sir Kenelme Bigby 
Knight, Fellow of the Royal Society, 
and Chancellour to the Queen Mother, 
( Er omen in Nomine) Hers Name does 
ſufficiently Auſpicate the Work, T ſhall 
only therefore add, That there is here- 
in ( as by the Table hereunto affix'd 
A 2 will 


To the Reader. 


will evideytly appear to thee ) a ſuffi- 
ciency of Sphds as tweld as Liguids, for 
the ſatisfying the curioſities of eath or 
the miceſt Palate; and according to 
that old Saw in the Regiment "of 
Health, Tncipe cum L iquido, Gr. The 
Liquids premitted to the Solids. Theſe 
being fo excellent im their kind, ſo be- 
neficial, amd fo well ordered, I think 
it unhandſome, if wot injurious, by the 
trouble of any further Diſcourſe, to de- 


tain thee any longer from falling to: 
Fall to therefore, and mie pw | may 


it do thee. 


Farewel, 


[:] 
"A Rectipt to make Meatheglin as it 


1s made at Liege, Communicated by 
_ My. Nafillon, 


Ake one mcaſure of okay þ and rhree 
mealares of Warer, and 'let ir bosl ill 
one mcaſure be boiled away} {o thar 

there be lefr three meatures malls a for exam 
ple,rakc ro one por of Honey,three porsof Warer, 
end ict ut boil 10 long, till x comet To three pors. 
During which time you muſt «Kun wrvery well as 
ſoon as any ſcum riteth ; which you are to con- 
Lnuc ny e rite as icam more...” You may if 
you , pur roi lome Spices, ro'wit,, Cloves 
aud nmr Quantity o which is 19 be pro- 
_— according as you wilt” wve*pour 
ath, ſtrong or weak. t this you do before 

ir begin.to boil,” "Fhere are ſomc thay pur.cither 
yeaſt of Becr, or Icavenof Bread'into ir,ro make 
« work. Bur this is nor neceflary wr all} and 
mach leſs ro fer it 1nto the Sun. Mr. Maſilon doth 
ncither rhe one nor the other. Afterwards tor ro 
ran it, you muſt ler it grow lokewarm, for to 
advance ir. And if you do mrend ro keep four 
Mearha long time,you may pur into it ſome hops 
on this faſhion. Take ro every Barrel of Mcarh 
2 pound of Hops without lcaves, that is ot or 
dinary Hops uſed for Beer, bur well cleanſed, ra» 
xing only the flowers, wirbour the greea leaves 
ſtalks. Boil this pound of Hops in = por 
and half of fair warer, till ix come vo one por, 
and rhis quantity is fufhcient for a barrel of 
Meath, A barrcl at OE ninery pots;and 


3 a por 
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a pot is as much as 2 wine-quart in England. ([ 
have fince been informed from Leege, that a pot 
of rhat Country holdeth 45 ounccs of Aporhe- 
cary's. meaſure, which I judg ro be a porrtle ac- 
cording to London mcaturc,or rwo winc-quarts). 
When you run your Mcarth, you muſt not fill your 
barrel by half a foor, that 1o it may have room to 
work. Then let it ftand fix weeks ſhghily Rtop- 
ped z which being expired, ut the Mcarh do not 
work; ſtop it up very clole. Yer muſt you nor 
fill up the barrcl ro rhe very brim. After fix 
months you draw off the clcar ito another bar- 
rel, or trong bocrlcs, leaving the dregs, and fil- 
ling y fn new barrcl, or borrles, and tapping 
ir or them very clolc. 

The Meath that is made this way, ( viz. In the 
Spring, in the Month of Aprilor May, Which is 
the proper rime for making of it ) wall kcep 
many a year. 


White Metheglin of my Lady Hungerford : 
which is exceedingly praiſed, 


Take your Honey, anJ1 mix it with fair warcr, 
until the Honey be quired lolved. I ar will bear 
an cgg to be above the liquor, the breadrh of a 
groat, it is ftrong enough ;'2t not, pur mare Ho- 
nCcy ro it, mull ix be ſo ftrong : then boil ir, nil ur 
be clearly and well skimmcd : then pur in one 

20d handful of Strawberry-lcaves, and halt a 

andful of Violer-lcaves; and halt as much Sor« 
rel; a dozen tops of Roſemary ; four or five 
rops of Balm-lcaves, a handtal of Harrs-rongue, 
and a handful of Liver-wort ; a lirrle Thyme,and 
a hirrle. Red+lage : ler ir boil abour an hour, rhen 


put 


ES 


pur ir into a wooden Veſſel, where let ir ſtand till 
it be quire cold ; then pur it into the barrel, then 
takCc halt an ounce of Cloves, as much Nurmeg, 
four or five raccs of Ginger ; bruilc ir, and purit 
into a fine bag, with a ſtone ro make it fink, rhar ir 
may hang bclow the muddle ; rhen ftop it very 
cloic. The Herbs and Spices arc in proportion 
tor fix Gallons, 

Since my Lady Hungerford ſent me this Receipr, 
ſhe kent me word,that ſhe now ulcth ( and likerh 
berrcr ) to make the Decoction of Herbs before 
you pur the Honey to it. This proportion of Herbs 
1 ro make fix gallons of Decoction, fo that you 
may rake cighr or ninc gallons of warcr. When 
you have drawn our into your watcr, all rhe ver- 
rac of the Herbs, throw them away, and rake 
the clear Decoction ( leaving the icrlings ) and 
when its lukewarm, diflolve your proporuon of 
Honey in it. Aftcr it is well diffolved and laved 

with ſtrong arms,or wooden inftruments, like bat- 
 tle-doors or ſcoops, boil ir” gently, till you have 
taken away all rhe ſcum; then make an end of 
well-boiling it, abouran hour in all. Then pour ir 
wo a wooden veſicL,and ler ir ftand ri!l it be cold. 
Then pour the clear through a fieve of hair,ccafing 
pouring whcn you come to the foul rhick icrling. 
Tun the clear into your veſſel ( withour Barm ) 
and ſtop it up cloſe, with the Spaces in ir, rill you 
perccive by the hafling that it begins ro work, then 
give it ſome lirrle vent, clſc rhe barrel would 
break. When it is at the cnd of the working,ſtop 
it up cloſc. She uſcrh ro make ir ar the end of Sum- 
mer, when ſhe rakes up her Honey, and begins to 
drink it in Lent. Bur it will be berrcr if you defer 
piercing it till next Winter. When parr of rhe Bar- 
rel is drunk, ſhe bortlcth the reſt, which makerh 
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ir quicker and berrer. You clcar the Decodtion 
from the Herbs by a haiz ficvc. 


Some mores about Honey, 


The Honey of dry open Countries, where rhere 
ws much wild Thyme, Roſemary, and Flowers, 1s 
beſt. Ir is of three ſorts, Virgin-honey, Lifc-ho- 
vey and Srock-honcy. The firſt is rhe beſt. The 
Litc-honcy next. "The Virgin-honcy 1s of Bees 
that ſwarmed the Spring beforc, and are taken up 
in Aurumn ; and is madc bct by chufing rhc whis 
tft Combs of rhe Hive, and then lerring the Ho» 
ney run our of them lying upon a Sieve, - without 

refiing it, or breaking of the Combs. "The Litc- 

DnCy 15 of the ſame Combs broken atrer rhe. Vire 
gin-honey isrun from it : rhe Merchants of Honey 
do uſc ro mingle-all the ſorrs rogerher. The firſt of 
a Swarm is called Virgin-honey. Thar of the ncxr 
year,after rhe Swarm was harched,is Life-honcy. 
And ever after, iris Honcy of old ftocks. Honcy 
thar is forced our of rhe Combs, will always taſte 
of Wax Hamyſtare Honey is moſt cſteemed ar Lon- 
don. Abour B:ft-ter there is excellent good, Some 
account Norfolk Honcy rhe bcit. 


Mr. Coricllifes Anrwerp Meath. 


To make good Meath, good white and thick 
Mar ſilian or Provence-Honey is beſt ; and of that, 
rofoar Holland pins (the Holland pint 1s very lirrle 
bigger than the Exp; Wine pint: ) of Warcr, 
you muſt pur two pound of Honey : the Honey 
muſt be ſtirred in warer, rill ir be all melred. It ir 
be ſtirred abour in warm warcr, it will mclr to 
much rhe ſooner, 

When 
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When all is diſſolved, it muſt he ſo ſtrong that 
an cgg may i[wun in it with the end upwards. And 
if it be roo {weer or to ſtrong, becauſe there is 
roo much —_—_ then you muſt pur more water 
ro it ; yer lo, that, as above, «an Hens cgg may 
fwim with the point upwards:and then that newly 
addcd warer muſt be tikewite well ftirred abour, 
fo that it may bc mingled all alike. It rhe eggs fink 
(which is a roken thar rhere 1s not Honey enough) 
then you muſt pat morcHoney to it,and thr abour, 
rill ir be all diftolved,and rhe cpgs {wim,as above- 
ſaid. This being done, it muſt be hanged over the 
fire, and as it brginnerh to feerth , rhe ſcum that 
doth ariſe upon 1t, both before and afrer, muſt be 
clean skimmed off, When it 1s firſt ſer upon rhe 
firc,you muſt mcaſurc it with a ſtick, how d 
the Kertle is, or how much liquor there be 1n it 3 
and then it muſt boyl ſo long, nll one third parr of 
ir be boiled away. When 1t 1s thus boiled zr muſt 
be poured our into a cooler,or open veſſel, before 
it be runned in the Barrel ; but the bung-hole muſt 
be left open,thar it may have vent. A veſſel which 
hath ſerved for Sack is bcft. 


To make exceilent Meath, 


To every quarr of Honey, take four quarrs of 
water. Pur your water in a clcan kerrle over rhe 
firc, and with a ſtick rake the juſt mcaſure, how 
high rhe wartcr cometh, make a notch, where the 
ſupcrficics rouchcrh the ſtick. As ſoon as rhe warer 
is warm, put in your Honey, and let it boyl,Skim- 
ming it always, nl] it be very clean ; rhen pur ro 
every gallon of warer, one pound of the beit blue 
raiſins of the Sun,firſt clean picked from the ſtalks, 
and clcan waſhed: Ler them remain in the boiling 
liquor , 


[6] 
liquor, till they be throughly ſwoln and foft ; then 
—_ them Our, and Pur them into 2 hcir bag, and 
ſtrain all the juyce and pulp and tubſtance from 
them in an Aporthecarics prets 5; which pur back 
anto your liquor, and let it boyl, ull it be contu- 
med juſt ro the notch you rook ar firſt, for the mca- 
ſurc of your water alone. Then ler your liquor 
run through 2 hair ftraincr into an Cmpt , woodcn 
Far, which muſt ſtand cnd-wilſc, with - & hcad of 
the uppcr-cnd our ; and rhcre Ict it remainull che 
next day, that the I1quor be quire cold. Then run 
It up into g good barrcl, not hllcd quarc full, bur 
within three or tour fingers bredrth , (where Sack 
hath been , is rhe beſt) and ler the bung remain 
open for {ix weeks with a double bolrer-cloth ly- 
ing apon 1t, to keep our any foulncls from fallin 
in. . I hcn ſtop it up clolc, and drink nor of it till 
aſtcr ninc months 

This Mearh is fingularly good tor a Conſumpri- 
on, Stone, Gravel, Wcak-tight, and many more 
things. A chict Burgomaſter of Antwerp uſcd for 
many ycars to drink no other drink bur this , ar 
= and all rimes, cven for pledging of Healrhs. 
And rhough he were an old man, he was of an ex- 
traordinary vigour Cvcry way,and had every year 
a Child, had always a great appctutc, and good dis 
geſtion, and yer was nor far. 


A weaker, but very pleaſant Meath, 


To every quart of Honey take fix of warcr,boi] 
It ill one third be conſumed, $kimming xt well all 
the while. Then pour 1t into an Open Fat, and lcr 
it cool. when thc hcat is well lackned, bresk in« 
r0 a boul full of this warm liquor, a new laid cgg, 
bearing the yolk and white well with ir 3 then pur 
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ir into the Fat to all rhe reſt of the liquor, and ftir 
it well rogerher, and ir will become very clear. 
Then pour it into a fir very clean Barrel, and pur 
to it ſome Morthcr of Wine, that 1s in 11s bet fer- 
mentation or working, and this will make the It- 

vor work allo. 'I his will be ready to drink mn 
Soon or tour months; or looncr. ; 


An excellent white Meath. 


Take one gallon of Honey, and four of warer ; 
boil and ſcum them nll there riſe no more icum 3 
then pur in your Spice a little bruiſed, which is 
moſt of Cinnamon, a little Ginger, a hrle Mace, 
and a very little Cloves. Boil it with rhe Spice in 
ir, till ir bear an egg. Then rake ir from the fire, 
and ler jt cool in a wooden Veſſel, rill it be bur 
lukewarm ; which this quanrity will bc in four or 
five, or fix hours, Then pur into it an hor roſt of 
white bread, ſpread over on borh fides, prerry 
thick with freſh barmz that will make i preſently 
work. Let it work rwelve hours, cloſe covered 
with Cloves. Then run it into a Runler wherein 
Sack hath been, thar is ſomewhat roo big for thar 
quantiry of liquor : for example, that ir fall ir nor 
by a gallon, you ryay then pur a little Limon-pcel 
in with ir. Afrer it hath remained 1n the veſſel a 
weck or ren days, draw it into Bortles, You may 
begin to drink it afrer rwo or three months; bur ir 
will be berrcr after a ycar. Ir will be very ſpritely, 
and quick, and plcaſant, and purc whate, 


A Receipt to make a Tum of Metheglin, 
Take rwo handfuls of Dock (a{7as wild Carror), 


a rcaſonablc burthen of Saxurage, Wild-ſage, 
WC- 


a 


TY) 


© Cams, Scablous,Berony, Aprimony, Wild- 
pm ge of wxealonabic burrhen 3 Wild- 
124d all. - All cheſe arc to be 
fields Herween che rwo Lady<days 
The Garden-herbs arc thee ; Bay- 


| Spa Roſemary, of each rwo haindfals : A 
| wg og and as much Violcr-kcaves ; 


three handfuls of Sweer-mar- 
r_ g Borape, leaves and 
teedtrwe handfals of Parl- 


7 


joram 


__ CT IR__ bord ſocd:; rwwo 
of Elecampanoehar har nor feetledz wo 
ot Fennch- c/enyel a _—_——S a = 
ot + alli and" pick wil your Horbs 
+ grafts. Then pur your Field-horbs T 
the honor of 'a'clcan Furnace, and: k 
Your thereow:; rher ft yoar: 
nace withelear twirer, tering your/ Herbs ſeerh 
nes that you wi ouly ip oft 
the kin #-vour Riel dhrorbs, and that you may 
break the rode Garden-hcrbs between 
F2=5 torch your liquor, and fret 
They WMyour Furnace again With 
\ er ne —_ and! lev rhem on 2 
, quafioript an bour. Then pur ir to your firſt 11- 
the Furnace, Sekil pou have ſafficicnt 
w© our: Then as your liquor degir'® ro 
cool, and is hab eold, ſor your ſervants ro rem- 
$ ts oy ad Wy www ie re; combs and ail, and ter 
wor breaking rh code 
-—= fn tht hands und mils. be very 
and ba wy you have rempered it very well 
together, cleanſe itrhrough a cleanſing Sieve in- 
vo another clcan veſſel ; rhe more honey you 
; haven your iquor,theRtronger it will be: Therc- 
fore to know: when ir 15 Rrong enough, rake rwo 
PO +4 news 
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caulc the Egg ro aſcend upward, (0 
as broad as a fix-pcace.z it they do nor want 
on the top, Put mare. ' 


Thr Couneeſi of Bullinghrook's mkuee x 
Metbeg in. i 4b 


Take cight gallons of; Conduirawarcry and boil 
it very Wil 3 then put as much boney nat as will 
bear an Egg, and fr ir well [. Ir. 

the arc, and pur in the whites of four Eggs 
to Clarify it; and as the ſcum rilgth, rakes offs © 


clan : then wa uanctiry of 

and ler it Doi rill D rafierh a lirtle af, hen. 
with a Scummcr rake out the Roſemary as talt as» 
you can, and lcrit bot half a quarter of anbaur'z 


clcan off, x? rhe froth, or whatever 
the watcr ; thcn diffolye in ig warm, abour one 
4 


[ To ] 
part of honey ro fix of water : lave and bear ir 
till all the honey be pertectly diflolved : then boil 
it, beginning gently, till all che ſcum be riſen, and 
ſcummed away. Ir muſt boil in all about rwo 
hours: half an hour bcforc you cnd your boiling, 
pur into it fomc Roſcmury-rops, Thyme, Swecet- 
marjoram, one {prig of Mint ; in all abouthalf an 
handful, and as much Sweer-briar Icaves as all 
theſe; in all abour an handful of herbs, znd rwo 
ounces of fliced Gingcr, and one ounce of bruiſcd 
Cinnamon: Hedid uic io pur in a few Cloves and 
Mace ; bur rhe King did nor carc for them. Ler 
all rheſc boil about halt an hour, then 1icum them 
clean away, and preſently ler the liquor run 
through a ſtraincr-cloth into a Kiver of wood ro 
cool and ſertle. When you ice it 1s very clear and 
icrled, lade out the hquor 1nro anorher Kiver 
carctully, nor ro railc thc {ctlings trom the bor- 
rom. As ſoon as you ice any dregs begin to riſe, 
ſtay your hand, and lcr it remain unftirred rill all 
be ſcrled down. Then lade our the liquor again 
as before; and if nced be change it again into ano- 
ther Kiver : all which is done, ro the end no dregs 
may go along with the liquor i running it into the 
Veiſel. When it is cold and pertcct clear, run ir 
into a Cask that hath been ulſcd tor Sack, and ſtop 
It up cloſc, having an cyc ro give it a little venr, 
if it ſhould work. If it caſt our any foul liquor in 
working, fill irup always preſently with ſome of 
the ſame liquor, that you have kepr in borrles for 
that end. When it hath wrought, and 1s well ſer- 
tled (which may be in abour rwo months or ten 
weeks) draw it into glaſs-Borrlcs, as long as ir 
comes clear; and ir will be ready ro drink in a 
month or rwo ; bur will keep much longer, if you 
have occafion ; and no dregs will bc in the botrom 


of the bortlc. . He 
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He fince told mc, thar to this proportion of 
honey and watcr, ro maKe a Hogſhed of Mcarh, 
you {ould boil half a pound of hops in the Watcr, 
and rwo good handtuis of herbs, and 1x ounces 
of SpICC of all torts : all which w:ll be mcllowed 
and rorrcd away quitCc,(as well as the lulciouſnels 
of the Honey) in the ſpace of a ycrr or rwo. For 
this 1s to be kepr 1o long bctore it be drunk. 

It you works have it tooner ready tro drink, you 
may work it with a little yeaſt, when it is almoft 
cold in rhe Kiver, and run it up as ſoon asar begins 
to work, doing afterwards as is faid before 3 bur 
leaving a lirtle vcnr to purge by, till it hath done 
working : or inſtcad of yeaſt, you may rake rhe 
yolks of four new-laid cggs, and almoſt half a 
pint of fine whear-flower, and ſome of the li- 
quor you have made; bear rhem well rogerher, 
then pyr them to the liquor in the Cask, and | 
it up cloſe, till you ſee ir needfull ro give it a little 
vent. 

Nous, char ycaſt of good Beer, is berrer then thar 
of Alc. 


The firſt of Sepr. 1663. Mr. Webbe came ro my 
houſe ro make ſome for me. He took forry rhree 
allons of watcr, and forty rwo pounds of Norfolk 
a As loon as the warcr boiled, he par intro 
Tt a ſlight handfull of Hops,which attcr it had boil- 
cd a little above a quarter of an hour, he skimmed 
off ; then pur in the honey ro the boiling warer , 
and preſently a whire ſcum roſe, which he skim- 
med off ſtill as it roſe ; which skimming was cnd- 
ed in lirtle above a quarrer of an hour more. 
Then he pur in his Herbs and Spiccs, which were 
theſe: Roſemary, Thyme, Winter-ſavory,Sweers 
marjoram, Swccrt-bryar-lcavcs, ſcven or cight A ' 
ric 


[12] 
de Parſley-roors : there was moſt of the Sxvory, 
and leaſt of rhe Eglanrtine , three ounccs of Gin« 
ger, one 0uacc and a half of Cinnamon, five Nur« 
megs(half an ounce of Cloves he would have ad- 
dcd, bur did not) and rhcſc boiled an hour and a 
quartcr longer ; in all trom rhc firſt beginning ro 
boil, fomewhar let; then rwo hours : rhen he pre- 
ſently laded it out of the Copper into Grote 
lerring it run through a hair tieve ; and ſer the 
Coolers ſhelving (rilred up) rhar the liquor mighr 
afrcrwards run the morequiertly our of rhem, Af. 
ter the hquor had ftood lo abour rwo hours , he 
pourcd or [aded irour of lome of rhe Coolers very 


ently, rhar rhe drcgs might nor riſe, iro other 
lers. And abour a pint of very thick dregs re- 
mained laſt in the bottom oft every Cooler. That 
which ran our was very clear : After rwo hours 
more ſcrling ( in a ſhelving firuation ) he powred 
ir our again into other Coolers ; and then very lit» 


tle dregs ( or ſcarce any in ſome of rhe Coolers 

did remain. When rhe liquor was even almoſt 
cold, he rook rhe yolks of rhrec new-laid cggs , a 
ſpoonful of fine white flower, and abour half a 
pint of new freſh barm of good ftrong Beer (you 
maſt have care rhart your barm be very whire and 
Clean, nor ſullicd and foul, as is ufual amogg flo- 
venly Brewers in London.) Bear this very well ro- 
gether, with a lirrlc of the liquor ina skimming 
dith, till you ſce it well incorporated, and rhar 1t 
beginnerh ro work. Then pur ro it a pailtul ( of 
abour rwo Gallons and a half ) of rhe wr, 
and minglc it well rherewith. Then leave the skim- 
ming diſh reverſcd floaring in rhe middle of the li- 
quor,and {6 rhe yeaſt will work up into and under 
the hollow of rhe diſh, and grow our round abour 


the fides wirthour. He left this well and thuck _" 
VCTICcc 


| [23 ] 
vered all night , from abour cleven a clock at 
night 3 and the next morning, finding ir had 
wrought vcry wcll, he mingled what was in rhe 
pail with rhe whole proportion of the liquor, and 
10 tunncd it up into a Sack-Cask. I am nor {as 
tisficd, whether he did nor pur a ſpoonful of fine 
whirc good Muſtard igto his Barm, before he 
brought it hither, ( for he rook a prerexr vs look 
our ſome pure clcan white Barm)bur pe prorcited, 
there was nothing mingled with the Barm ; yerl 
am in doubr. Hc confelled ro mc, thar in making 
of Sider, he purs in half as muck Muſtard as Barm, 
bur never in Mcath. The fourth of September in 
the morning he borled up inro quarr-borrles rhe 
wo leficr Kundlers of this Mearh ( for he did run 
the whole quantity into one large Rundler, and 
rwo littlc ones) whereof rhe one contained thirty 
Borrles ; and the other rwcenty rwo. There re- 
mained bur lirrle ſcrling or drcys inthe borroms of 
the Barrels, bart ſome rtherc was. The Borrle 
were ſcr into a cool Cellar,and he faid rhey woals 
be ready ro drink in three weeks. The proportion 
of Herbs and ſpices is this 3 that there be ſo 
much as ro drown the luſcious ſweerneſs of the 
honcy ; bur not ſo niuch as ro taſte of Herbs or 
Spice when you drink the Mcath. Bur thar the 
tweernceſs of the honey may kill rheir raſte ; 
and fo the Mcath have a pleaſant rafte, bur 
not of herbs, nor ſpice, nor honey. And therefore 
you put more or leſs, according ro the rime you 
will drink it in. For a great deal will be mellowed 
away in a ycar, thar would be ungraretully frong 
in three months. And thc honey thar will make 
ir keep a year or two, will require a triple pro- 
portion of ſpice and herbs. He commends Parfley-. 
roots to be 1n greaicit quantity, boiled / whole, it 
Þ young 
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young ; bur quartered, and pirthed, if great and 


old. 
My own Conſiderations for making of Meath, 


Boil whar quanrtiry of Spring-warer you pleaſe, 
three or tour walms, and then ict xt icrric rwenty 
tour hours, and pour the clcar trom the icrling. 
Take fixrcen rallons of the clcar, and boil in ir 
ten handfuls of Eglantinc-lcaves , five of Liver 
wort, five of Scabious, four of Balm , four of 
Roſcmary, rwo of Bay-lcaves, one of Thyme, 
andyone of Swecer-Marjoram,and five Eringo-roorg 
iplirred. When the warer hath drawn our the 
verrue of rhe herbs ( which it will do in half an 
hours boiling ) let it run through a ftraincr or 
heve, and ler ir ſerrle fo, that you _ pour the 
clcar from the rdcgs. To cvery rhree p lons of rhc 
clcar, rake one of honey, and with clcan arms 
{trippcd up, ladc itfor rwo or three hours, ro dif- 
lolve thc hony in the warcr ; lade ir rwice or thrice 
thar day. The nexr day boil it very gently ro make 
the ſcum riſc, and ſcum ir all rhe while, and now 
and rhen pour to it a ladIc tall of cold warer,which 
will makc the icum riſe more:when it 18 very clcar 
from ſcum, you may boy! it rhe more ftrongly, rill 
ir bcar an cgg very high, that rhe bredrh of a 
groat bc our of the wartcr , and that it boil high 
with grcat walms in the middle of rhe kerrlec ; 
whichboiling with grcart bubblcs in the middlcis 
a ſign it is buuicd ro irs herghr.. Thenlerir cool nll 
irbc lukewarm, at which rime put ſome Alc-ycaſt 
into ir, to make it work as you would do Ale : and 
then put itup intro a fir Barrel firſt ſeaſoned wirh 
ſome good fwcer Whire-wine ( as Canary-Sack ) 
and keep rhe bung open uull it hath done working, 

falling 
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filling ir up with ſome ſuch honcy-drink warmed; 
23 you findiir fink down by working over. Whenir 
hath almoſt done working, put into 1t a bag of thin 
ſtuff ( ſuch as Bakers uſe ro bolt in) faltnced by a 
cord at the bung, containing rwo parts of Ginger 
fliced, and one a picce of C:nnamon, Cloves, and 
Nurmcgs, with a pcbblc-ſtone in it ro make ir fink, 
and ſtop it up cloſe for fix monrhs or a years and 
then you may draw it into bortles, It you like 
Cardamum-ſccds, you may addec ſome of rhem 
ro the ſpices. Some do like Mint aro. x ro 
be added ro rhe other herbs. Where no ycalt is ro 


be had, the liquor will work if you ſer it ſome days 
in the hor ſun ( with a cover, like the roof of a 
houſe over it, ro keep wer aur, if it Chance to rain 
but then you muſt have great care ro fill ir up, as 15 
conſumcrth, and ro ſtop it cloſe a little betore ir 
hath done working, and ro ſer it then preſently in 


a cool Celler. I am; rold rhar the leaven of bread 
will make it work as well as ycaft, bur I have nor 
tied it, If you will not have it fo ftrong, it will 
be much ſooner ready to drink : as if you rake 
6 parrs of water to onc of honey. Some do like rhe 
drink berrer wirhour cirher herbs or ſpices, and ir 
will be much the. whiter. If you will have it 
ſtronger, put bur four gallons and a half of warer 
to onc of honey | 

You may uſc what herbs or roors you plcaſc, ci- 
ther for their raſte or verruc, aftcr the manner 
tere ſer down. 

If you make it work with ycafſt, you muſt have 
great care to draw it into borries ſoon afrcr ir hath 
done working,as aftcr a fortnight or three weeks z 
for that will make ir foon grow ſtalc , and it will 
thencc grow four and dead before you arc aware. 
But if n work ſingly of it (elf, and by hclp of rhe 

BY Sun 
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Sun without admixtion of cither leven or yeaſt 
it may be kepr long in the Barrel, to jtbe filled w 
ro the top, and kepr very clolc ſtopp'd. 

I concerve ir will be exceeding good thus: whe 
you have a ſtrong honcy-l1quor of three parts ef 
watcrto one of boncy, wcll boiled and ſcummed, 
pur into it lukewarm , or berter ( as floon as yay 
rake it from rhe firc ) lome Clove-gilly-flowen, 
firſt wiped, and all rhe whares clipped off, one 

ood handtull or rwo ro cvery gallon of hquor, 

t theſc infoſc 30 or 40 hours hen ſtrain ag was 


the flowers, and cithcr work it with yeaſt, or 
it in the Sun ro work ; when it hath almoſt done 
working, pur into it a bag of like Gilly-flower 
(and if they are duly dricd, I rhink they are the 
berrer) hanging it in at the bung. And it you will 
= into it ſome fpirir of Wine, that hath drawn 


igh rinture from Clove-gilly-flowers ( dried, 
I conceive is beft )and ſome other that hath done 
the like from flowers and tops of Roſemary, and 
ſome thar hath done the like from Cinnamon and 
Ginger, I belicyc it will be much rhe nobler, and 
laſt rhe longer. 

I conceive, thar birter and ſtrong herbs, as Roſe 
mary, Bays, Sweer-marjoram, Thyme, and the 
like, do conlerve Mcath rhe berter and longer, be- 
ing as it were inftcad of Hops. Bur ncither muſt 
they, no more then Clove pgilly-flowers be roo 
much boiled : For rhe volacile pure ſpirit flics a 
way very quickly ; thercfore rather infuſe rhem: 
Beware of intufing Gilly-flowers in any veſſel of 
Meral, ( excepring filver : ) For all Merals will 
ood and dcad their colour. Glaiſcd carth s 
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Sack with Clove gilly-flower:. 


If you will make a Cordial hquor of Sack with 
Cove-gilly-llowers, you mult do thus : Prepare 
your Gilly-flowers, a$ is lazd before, and W them 
mo great double glaſs-borrles, that hold rwo gal- 
lons a pCicc, or morc z and pur to every gallon of 
Sack, a good half pound ot the wiped and cur 
flowers, purting in the flowers firſt, and rhen the 
$ack upon them.Stop the glafſes exceeding clole, 
and ſcr them in a remperare Cellar: ler them ſtand 
ſill you ſec that the Sack hath drawnour all the 

rincipal rinture from thcmgand that the flowers 

gin ro look paliſh ; ( with an eye of pale, or 
faint in colour.) Then pour the Sack from them, 
and throw away thc exhauſted flowers, or diftil a 
ſpirit from them; for if you ler them remain long- 
er inthe Sack, they will give an carthy raftero 
them. You may then pur the rinctcd Sack inro fir 
bortles for your uſc, ſtopping them very cloſe. Bur 
if the ſcaſon of rhe lowers be not yer paſt, your 
ſack will be berrer,if you pur ir upon new flowers, 
which I conceive will not be the worſe, bur perad- 
venture the berrer, if rhey be a little dried in rhe 
ſhade. If you drink a glaſs or rwo of this Sack ar 
a meal, you will find 1t a great Cordial. 

Upon berter conſideration , I conceive the beſt 
way of making Hydromel with Clove-gilly-flow- 
crs15 thus;Boil your fample liquor ro irs full heighr 
( with three parts of warer to one of honey ) 
take a {mall parccl our ro make a ſtrong infuſior 
of flowers, pouring it boiling hot upon the flowers 
in earthen Veſſels. If you have great quantity, as 
fix ro one, of liquor, you will cafily draw our the 
uncture in fourteen or fixxeen hours infuſion z 
orthcre 


therwiſc you may quicken your liquor with; 
parcel of Sack. In the mcan time make the grear 
quantity of hquor work with yeaſt. When ir hath 
almoſt done fermenting, bur nor quire, pur the in- 
fafion ro it warm,and Icr i ferment.morce if it wil, 
When that is almoſt done, purro it a bag with 
flowcrsG hang in the bung. 

I conceive thar Hydromel made with | uniper 
berrics ( firſt broken and bruiſed) boiled in tr, is 
very good. Addc alloto it Roicmary and Bay+ 
Icavcs. 

Upon trial of ſcvcral wayes, I conclude ( a 
things yer appear ro mc (thar ro keep Meath long, 
ir muſt nor bc fermented with yeaſt{unlets you pur 
Hops to ir) bur pur it in the barrcl, and lcr ir ftrr- 
ment of ir ſelf, kceping a thick plarc of lead u 
on thc bung, to he cloſc upon 1t , YCr {o that "+ 
working of the liquor may raiſe it, ro purge out 
the foulncs,and have always fome new made plain 
liquor,to fill it ap as it finks warm while it works, 
bur cold during rhree or four months afrcr. Then 
ſto 3 thc bun excccding cloſc ; and whcn vou will 
make your Mcad wnhChernes,or Morcllo-Cher- 
rics, -or Raſpcs, or Bilberrics, or Black Cherries, 
pur their Juycec ro thc liquor when yon run ,with- 
our ever boiling it therein; abour one quart of 
Juyce ro cvery three or four gallons an 15S You 
may {queze our the clcar juyce,and minglc i with 
rhe liquor , and hang the Magma in a bag in the 
bung. IT think it 1s bcft ro break rhe ſtones of the 
Cherrics , bcforc you pur rheir Magma into rhe 
bap. 

Since conceive, that Clove-grilly-flowers muſt 
never bc boiled in rhe hquor ; rthar evaporarerh 
their ſptrirs,which arc very volatile : bur makea 
ſtrong intuſion of rhem , and beſides hang a bag 
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of them in the bung. I conceive that it is good ro 
make the liquor pretty ſtrong(not roo much,bur to 
as the raft may be grarctul)ot tome ſtrong herbs,as 
Roſemary ,Bay-lcaves,Sweet-marjoram, Thymc, 
Broad-rthymc,and the like, For they preicrve rhc 
drink, and make it berrer for thc | and 
hcad. Standing im the Sun is the beſt way of Fer- 
mentation, when the drink is ſtrong. The Root of 
Angc lica,otElccampanc,orEringoroors,or Orris, 
may be good and olcaſne, to be boiled in rhe 1t- 
quor, Raſpcs and Cherrics, and Bilberics arc nc- 
ver to be boiled, bur rherr juice pur mto the liquor; 
when 1t 1s tunning. Ulc only Morcllo-cherrics 
(I think ) for plcaſure, and black oncs. for hcalth 

| conccivc it beſt to ule very lirrle ſpice in any kind 
of Mcaths. 


Metheglin compoſed by my ſe'f one of 
ſundry Recerpte, 


In fixty gallons of warcr, boil ren handfuls of 
SYwcc-briar-lcaves, Eyc-brighr,Liverwort, Agrt- 
mony, Scabious, Balm, Wood-bcrony, Srrawbcr- 
ry-lcavcs, Burnet, of cach four handtulls ; of Rotc- 
mary three handtuls : of Minr, Angelica, Bays, 
and Wild-Tyhme, Swccr-Marjoram, of cach rwo 
handfuls, fix Eringo-roors. When the warer hath 
taken our the vcrruc of the herbs and roots, ict it 
ſertle, and the next day pour off the clcar, and umn 
cvcry three allons of & boil ended honcy, {cum= 
ming it well, and purring in a hrrle cold warcr 
now and then ro make the ſcum riſc, as allo ſome 
wharcs of cggs. When it is clear ſcummed, rake ir 
oft, and Icr it cool ; rhegwork it with Alc-ycaſt, 
run it up,, and hang in 1ta bag, with Ginger, Cin» 

= namon, 
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namon, Cloves, and Cardamom. And as it work- 
cth over,pur in ſomc ſtrong honcy-drink warmed. 
When it works no more, ſtop it up clole. 

In rwcnrty gallons of warcr, boil Sweer-bryar- 
leaves, Eyc-bright, Roſemary, Bays, Clove-gilly« 
flowers, of cach five handfuls, and four Eringo- 
roors. Tocvery rwo gallons and a half of rhis de» 
coction,pur one gallon of honcy,boil irc. When 
It 1s runned up, hang in it a bag containing hve 
handfuls of Clove-gilly-Howers , and ſufhcicnt 
qu2nriry of rhe Spiccs above. : 

In both theſe Recciprs, the quantiry of rhe 
herbs is.rwo great. The ſtrong hcrbs preſcrve rhe 
drink, and make it noblcr, Uſc Marjoram and 
Thyme in little quantity in all. 


My Lady Gowcrs mhite Meath uſed at 


Salisbury. 


Takc ro four gallons of 
Virgin-honcy ; lect the warc 


f water, one pallon of 

'r be warm bcforc you 
pur in the honey, and rhen pur m the whircs of 3 
or 4 cggs well beaten,to make the ſcum rife. When 
the honcy isthroughly mclrcd and ready ro boil, 
pur in an ceg with rhe ſhcll ſoftly, and when rhe 
cog riicth above rhe watcr, ro rhe _ a 


groar im fight, it 1s ſtrong enough of the honey. 
The Egg will quickly bc hard, and fo will not 
rilc: therefore vou muſt pur in anorher, if rhe 
firſt do not riſe to your fehr, you muſt pur m 
morc watcr and honcy proport mable to rhe firft, 
becaulje of watting away in the boiling. Ir muſt 
boil ncar an hour. You may, if youplcaſc, boil 
101 4 hittle bundic of Reſcmary, Swecr-tnrarjo- 
ram, and Ihymc ; and when it taſterh ro your 
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liking, rake it forth again. Many dopur Sweer- 
br Srcrrias n it, hich 1s hed tory good. 
When your Mearh is boiled cnough, rake ir off the 
fire, and pur it into a Kiver; when it is blood- 
warm,put in ſome Ale-barm to make it work,and 
cover 1t clole with a blanker in the working. The 
next morning tun it up, and if you — pur in 2 
bag with a lntle Ginger and a little Nurmeg brui- 
ſed, and when it harh done working, ftop it up 
cloic for a month, and then borrle ir, 


$ir Thomas Gowers Metbeglin for Health. 


Firſt boil the water and ſcum ir, then ro 12 gal- 
lons pur 6 handfuls of Sweer-bryar-leaves , of 
Swecr-marjoram,Roſcmary, Thyme, of cach one 
handful ; flowers of Marigold, Borrage, Bugloſs, 
Sage, cach rwo handfuls. Boil all rogerher very 
gently, rill a third wafte. To cight lows of this 
put :wo gallons of pure honey, and boi] them ill 
the liquor bear an cgg, the breadth of a three» 

ence or a proar, together wirh ſuch ſpices as you 
ike ( bruiſed, bur nor beatcn ) an ounce of all is 
lufhcienr. 

You muſt obſerve carcfully, 1. Before you ſer 
the liquor to boil, ro cauſe a lufty Servanr ( his 
arms well waſhed ) ro mix the honey and water 
rogcther, labouring it with his hands ar feaſtan 
hour withour intermiflion. 2. That when it begins 
ro boil faſt, you rake away part of rhe fire, ſo as it 
may boil lowly, and rhe ſcum and drofs go all ro 
one fc, the orher remaining clear. When you 
rake ir off, let none of the Iiquor go away wirh 
the droſs. 3. When you rake it from rhe firc,ler it 
ſer:le well bcfore it be runned 1oro the Veſſel, 
whcrcin you mcanto keep it ; and when it comes 
ncar 
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ncar the bottem, ler ic be cakcn carcfully from 
the ſediment with a thin diſh, fo as nothing be pur 
anto the veſſel, bur whar is clcar. 4. Stop it very 
cloſe( when iris {cr in the place, where it muſt rc- 
main ) cover it with a cloth, upon which ſome 
handfuls of Baysſalrt and Salr-pcrcr 1s laid, and 
OVCT that lay clay,and a rurf. 5. Pur into it, when 
you ſtop it ſome new laid-cggs in number propor- 
£1Onablec ro the bigncls of rhe veſſel, ſhells —_— 
k&cn': fix cggs ro about fixrccn gallons. The whole 
cgg-ſhclls and all will bc cnrirely conſumcd. 


Metheglin for taſte and colour, 


Muſt be boilcd as the other, if you intend to 
keep it above halt a ycar , bur lcfs acording ro 
che time , wWhercin you mcan ro uſe it. You muſt 
pur in no hcrbs, to avoig birterncſs and dilcolour- 
ing ; and the proportion of warcr and honcy morc 
pe .A as you would drink it ſooner or later ; (as 
a gallon of honcy ro 4, 5,07 6 of warter.) If ro bc 
weak, and ro bc toon drunk, you muſt when ir is 
tunncd, pur in a toft of bread (hard rofted) upon 
which half a ſcorc drops of ſpirit of ycaft or barm 
1s dropped ; for want of it, ſpread it with purcft 
barm bcarcn with a few drops of oyl of cinnamon. 
If you intcnd to give it the raſte of Raſpes , then 
add more barm, ro maKkc x work wcll, and dur- 
ing that time of working, put in your Raſpcs (or 
their ſyrup) bur the fruir gives a delicare colour , 
and ſyrup a duller tincturc. Drink not that madc 
afrcr rhc firſt manncr, nill fix months, and is will 
cndure drawing bcrrtcr than winc;bur borrlcd ir is 
morc ſpirizcd rhan any drink. 

The tpirit of Barm is made by purting ſtore of 
watcr to the Barm ; then diftill the ſpirit, as pou 
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do other ſpirits ; art laſt an oil will come, which 
15nort for this ulc. | 

" Sir Thomias Gower maketh tus ordinary drink 
thus: Make very {mall well-brewed Ale; to gighr 
gallons of rhjs pur one gallon of honey ; when ir 
15 well diſſolved and clarified, run up the liquor, 
making it work in duc manner with barm ; when 
ir harh done working ſtop it up clolc, and in three 
months it will bc fit ro drink. 

Hc makes Mctheglin thus : Make a good decodt 
of Eplantinc-lcaves , Cowſlip-flowers, a little 
Swcer-marjoram, and ſome Roſcmary and Bay- 
lcavcs, Berony, and Scabious, and a little Thyme. 
After che ſediment harh ferled, pur one rhurd, one 
fourth, onc fifth, or one fixth part of honey (ac+ 
cording as you would have it ſtrong,and ſoon rea» 
dy) ro the clcar ſevered from the ictrlement, and 
ſtir ir exceeding well with ſtripped arms four or 
five hours, till it be perfectly incorporared. Then 
boil and ſcum it; ler it then cool,and run it up,&c. 
After it hath coolcd,lade the clcar from the 1crtle» 
mcnr, {o that it may nor rrouble ir, and run up the, 
clcar thus ſcvcrcd from rhe ſcrlings. Much of the 
perfection confilterh in ſtirring ir long with ſtrip» 

cd arms bctorc you boil it, Then ro boil it very 
[cifarely till all rhe ſcum be off. And ordergour 
fre {o, that the ſcum may riſc and drive all ro one 
fide. This will be cacooding palc, clcar, and plea- 
{ant Mcthcglmn. He uſcrh ro every gallon of was 
cr a good handful of Eglantine-lcaves, and as 
much Cowſlip-flowers,bur only a pugil of Thyme 


or Marjoram. 
An excellent way of making white Metheglin. 


Take of Swcer-briar-bcrrics, of Roſcmary 
broa 


| 
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broad Thyme, of cach an handful. Boil them in a 
nriry of fair warcr for halt an hour; then 
Clcanſc rhe water from rhe herbs, and ler it ftand 
four and rwenry hours, uncil it be thorow cold. 
Then pur your honey into it, {honcy which flow- 
ech from & Combs of ir ſ{cif in a warm place is 
bcſt) make it ſo ſtrong of rhe honey thar it bear an 
egg (if you will have it ſtrong) the bredrh of a 
oat above thc Rn. This being done, lavc and 
uncec it rery well,and ofrcn, thar the honey and 
wartcr may incorporate and work well rogerher. 
After this boil ir fofrly over a gentle fire,and ſcum 
It ; then bear rhe whires of cggs with rheir ſhells, 
and put iro It to Clarity it. Atrcr this, | ar ſowc of 
it inro a veſicl, and rake the whites of rwo cggs, 
and a litrle barm, and a ſmall quanriry of fnc 
flower ; bcar them we'l rogerher, and pur it into 
the veſlicl cloſe covered, that it may work. Then 
pour the reſt unto it by degrees, as you do Beer. 
Art laſt rake a qQuanriry Ort mNnamon, Two Or three 
races of Ginger, and rwo Nurmegs (tor more will 
aker thc colour of it.) Hang thee m a little bag 
in the veſſel. Thus madc, it will be as whitc as 
any whirc-Wine. 


"Another way of makins white Methep lin, 


To three gallons of Sprizg-wartcr rake three 
_—_ honey, and ſer it over the fire rill rhe 
cum riſe prerrty thick. Then rake off rhe ſcum, 
and per in Thymc,Roſcmary,Hylop,and Maiden- 
har, of cach one handful, and rwo handfuls of 
Eglantinc-leaves, and halt an handful ot Organ. 

Spices, Ginger, Nutmegs, Cinnamon, and a 
lirrlc —__ botl all rhcle xogerher near halt an 
hour. Then take it from the firc,, and ler ir ftand 
eill 
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till it be cold, and rhen ftrain ir, and fo run it ups 
and ſtop ir cloſe. The longer you keep ir, the ber- 
tcr it Will bc. 


Another way. 


Take rwo gallons of wartcr, one gallon of ho- 
ney, Parictary one handful, Sage, Thyme, one 
pugil, of Hylop half a pugil, fix Farfley-roors, one 
Fenncl-root, the pith taken out 3 red Nettles one 
pugil, ſix leaves of Harrs-tongue ; boil rheſc ro» 
gcthcr one hour, then pur in the honey, and Nurt- 
megs, Cloves, Mace, Cinnamon, of cach one 
ounce ; of Ginger three ounces : boil all rheſe ro- 
!crhcr rill the tcum be boiled in, not ſcummang it. 

hcn rake it off, and cr it ro cool 3 when it 1s 
cold pur in it ſix ſpoonfuls of barm, and when ic 
is ripc it will hiſs in the pail. You muſt rake our 
rhc herbs when you pur in the honey. If you =_r 
in theſe herbs following, it will be far berters Sa- 
nicle, Bugloſs, Avens, and Ladics-manrle, of cack 
one handtul. 


To make white Mctheglin. 


Take of Sweer-briar a great handful, of Vio- 
ler-flowers,Swcer-marjoram,Strawberry-lcaves, 
Violer-lcaves, ana one Handful ; Agrimony, Bu- 
gloſs, Borrage, ana half an handtul ; Roſemary 
four branches, Gilly-flowers, No. 4. (the ycllow 
wall-flowcrs, with great tops) Anniiceds, Fennel, 
and Caraway , of cach a ſpoontful ; rwo large 
Mace. Boil ill cheſe in rwwelvec gallons of warer for 
the ſpace of an hour ; then ſtrain it, and ler 1t 
ſtand until it be milk-warm : then pur in as much 
honcy as will carry an cgg tothe bredrh of fix- 


pence 
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at leaft; then boil ir again,and ſcum ir cleang 

then let it Rand unmnl it be cold ; then pur a pint 

of Ale-barm into it, and ripen it as you do Bcer, 

and run it. Then hang in the midft of the veiſel a 

little bag, with a Nurmcg quartered, a Race of 

Ginger iced, a lirrlc Cinnamon, and Mace wholc, 

three grains of Mausk mm a cloth pur into the 

amongſt rhe reſt of the acoes. Pur a ftone in 

the bag, ro keep ir in rhe midit of the liquor. This 
orc 


tity rook up three gallons of honcy ; therc-« 
f be ſure to have four i rcadinets. 


Strong Mead. 


Take one mcaſurc of honey, and diſſolve ir irt 
four of warcr, bcaring it long up and down with 
dean woodcn-ladles : rhe next: ho bot] it gently, 

ming it all rhe while cill no more cam riſcrh; 
and if you will clarify rhe liquor with a few bcar- 
En wharcs of cggs, it will be rhe clearer. The rule 
of irs being borled enough, is, when it yiclderh 
no morc hg and bcearcrh an cgg, ſo thar rhe 
dredrh of a groar is our of the warcr. Then pour 
K our of rhe kerrlc inro woodcn veſſels, and ler 
it remain there vill it bc almoſt cold. Then run 
"It into a vcſicl where Sack hath bccn. 


A Recerpr for making of Meath. 


Take a quarr of honey, and mix it with a gal- 
lon of Fountain-water, and work it well four 
days rogether four rimes a day; the fifth day pur ir 
over the fire, and let it boil an hour, and ſcum ir 
well : then rake the whircs of rwo cggs, and bear 
them to a froth, and pur it inro rhe liquor, ſtirring 
tt well rill the whircs of cggs have raiſed a froth or 

tcum 3; 
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ſcum; then take ir off, ſcumming rhe ner clean 3 
then take an handful of apy caves and 
Violcr-lcaves rogerher, with a little ſprig of Role- 
mary, ahd rwo or three little ſprigs of Spike; and 
ſo boil it again (with rhelc herbs 1m it) a quarter 
of an hour. Then rake it off the fire, and when ir 
is cold, pur it into a lirrlc barrel, and pur into ir 
half a ſpoonful of Ale-ycaft, and let ir work 
which done, takc one Nurmeg fliced, and rwice 
as much Oingcr ſliced, fix Cloves bruitcd, and a 
lirrice tick of Cinnamon, and low rtheſc Spices in 


My Lord HolliS's Hydrome/. 


In four parts of Spring-warer diffolve one part 


of honey, or ſo much as the liquor will bear an 
ceg ro the bredrh of a groat ; then boil ir y 
well, and that all rhe ſcum be raken away. He = 
derh nothing ro it bur a ſmall proportion of Gin- 
cr ſliced, of which he purreth half ro boil in rhe 
quor aftcr all the ſcum 1s gone: and rhe other 
half he purrcth into a bag, and hangcrh in rhe 
bung when ir is runned. The Ginger muft be ve- 
ry Imrlc, not ſo much as ro make the liquor rafte 
ftrongly of ir, bur ro quicken it. I ſhould like ro 
add a little proportion of Roſemary,and a greater 
of Swcer-briar lcaves 1m the boiling. As alſo, ro 
put into the barrel a roſt of white bread, with 
muſtard ro make it work. He purs nothing to ir ; 
bur his own ftrengrh in rime makes it work of it 
ielf. Ir is good to drink after a ycar. 


A Re- 
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A Receipt for white Metheglin, 


Take to every quart of honey foar, five, or fix 
quarrs of warcr ; boil it on a good quick firc as 
long as any {cum riſcth: as it boils pur abour half 
a pint of watcr at a timCc very often , and icum ir 
very wcll as it rileth z and be lurero Keep it up to 
the ſame hcighr and quantity as at the firſt : Pur 
INTO 1t a lire Roſema ry, according to the quanti- 
ry that you make, and boil it half a quarrer of an 
hour ; ſcum it very well : You may pur a lictle 
Ginger into it,only ro give it a rafte thereof , and 
ler it have a lictle walm of hcar after ir. Then 
rake and pur it inzoa wooden veſſel, ( which muſt 
be well ſcalded, Icft it raſtof any thing) ler it ſtand 
all nighr, and rhc next morning ftrain it through a 
ficvc of hair. : 

Then if you plcaſc you may boi! up your grounds 
that atc in the borrom of the velict with rhree or 
four quarrs of warcr ; and when it 1s cold, ftrain 
It od. reſt, and put ro it a Iitric good light barm. 
That which you make in the Winter, you muſt ler 
it ſtand three days and three mghrs covercd up, 
before you borrle it up ; and rwo nights in Sum- 
mcr, and then borrlc it up. Bar be furc you ſcum 
off the barm before rhe boiling up. 

Your veſſel, which you wutcnd ro boil your 
Mecarh in, muſt ftand in ſcalding-warter whilſt you 
boil your Mcarh, it will driak up rhe leſs of your 
Mcath : Four ſpoontuls of po0d new Alc-barm 
will ſerve for fre quarts of honcy. As you dc- 
fire your Mctheglin in ftrengrh, fo rake ar the farſt 
either of rhe quantirics of water. Five quarrs 
1s rcalonable. 


Hv»dro- 


Y 
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Hydromel a: I made 1t weak for the 
ncensMotoer . 


Take cighrcen quarrs of Spring-warer, and one 
quart of honcy ; when the water 1s warm, pur the 
honcy into it : when it botleth up, kun it very well 
and continue skimming it as long as any ſcum will 
riſc. Then pur in one race of Ginger (fliced in thin 
fliccs ) four Cloves, and a littic ſprig of green 
Roſemary. Let cheic boil in the liquor to long, till 
in all it hath boilcd once hour ; then fer it ro coo], 
till it be bloodwarm z and then pur ro It a ſpoon- 
ful of Ale-ycaſt ; when it 15 worked up, pur it into 
a veſſcl of a fir fize 3; and after rwo or three days 
borrle it up : You may drink it atrer fix weeks, or 
rwo months. 

Thus was the Hydrome! made thar I gave the 
Queen, which was exceedingly hiked by every 


» 


Several way: of makpng Methegim, 


Take ſuch quantity as you judge covenient of 
Spring, or pure Rain-warcr, and make it boil well 
half an hour ; then pour it out into a wooden Far, 
and ler it ſerrle 74 hours : then pour off the clear, 
lcaving the ſediumcar in the bottom : Ler ſuch wa- 
ter be the liquor for all the ſeveral Honey+drinks 
you will Cots 

1. Warm fixrcen gallons of this warer ( lukc- 
warm) and put rwo gallons of honey ro it,in a halt 
rub, or other fir wooden veſſel, lave it very well 
with a clcan arm,or wooden barrtledor tor rwo or 
three hours, diflolving the honey very well in rhe 

C warcr. 
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warcr.Lert it ſtand thus rwo or three days in wood, 
laving it thricc a day, a prexty While cach time; 
thcn pur it back into your Copper and boil it gent» 
ly,till you have ſcummed away all thc foulncs thar 
will rilc, and clarihe it with whares of cggs. Then 
pur into it a little handful of cleanſed and Qliced 
whire Ginger, and a little Mace : when they have 
boiled enough, pur 1n a few Cloves bruited, anda 
ſtick of Cinnamon, and a little Limon-peel, and 
atrcr a walm or rwo pour the liquor into a wood 
half rub, with rhe Spiccs 1n it. Cover it cloſc with 
a Cloth and Blanker, and lect ir ſtand lo rwo days; 
then let the liquor run through a boulter, to ſever 
the ſpice, ſtopping betore any icrlings come : then 
pour this clear liquor into potrie-borrles of glais, 
not filling. them by a fingers bredrh or morc. Stop 
them clolc with Cork ricd in, and ſer them wn a 
cool place for fix, icvcn, or cight weeks. 

2. In forty gallons of the firſtboiled and fcried 
warcr, boil five handtuls of Sweer-bryar-rops, as 
much of Cowſlip-flowers, as much of Primroſc- 
H WCers, 21s mucn of Roiſcmary-flowers, as much 
of Sage-flowers, as many of Borage-flowers, as 
many of Bugloſs-flowcrs ; rwo handfuls of the 
tops of Berony, four handfuls of Agrimony, and 
as many of Scabious ; one handtul of "Thyme, as 
much of ſwecer-marjoram, and rwo ounccs of Mn+ 
ſtard-ſccd bruiſed. When this hath boiled fo long, 
thar you judge we warcr hath drawn our all the 
verrue of rhe Herbs(which _ bc in halt an hour) 
pour our all into a Var to cool and terrlc. Scum 
away thc hcrbs, and pour the clcar from the {cdt- 
ment, and ro cyery four gallons of liquor ( luke» 
warm j pur onc galion of honey, and lave it to dif» 
ſolve the honey, lcrring it ſtand rwo or three days, 
laving it wcll thrice cvcry day : then boil it ral - 
Wl 
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will bear an cgg high, then clarihc it With whites 
and ſhclls of cggs, and pour it into a Var ro cool, 
which i will Ls in a days ſpace or berrer. Whilſt 
ir 1s yer lukewarm, pur Alc-ycaft to it, (no more 
than 1s neceffary) ro make it work, and then run it 
into a Rundler ot a fir fizc, that hath been ſcaſoned 
with Sack ; and hang in it a boulter-bag, contains 
ing half a pound of whitc Ginger clenicd and fli- 
ced, three ounces of Cloves, and as much of Cin- 
namon bruifed,as much Coriander-iccd prepared, 
add as much Elder-flowers. As it purgeth and 
conſumecth by running over the bung, pur in freth 
honcy-liquor warmed, that you keep or make on 
purpoſe for that end. When the working 1s even 

almoſt ar an end, ſtop it up clole with clay an 

ſand, and have great carc ro kcep it ein cloſe 
ſtopped. After a year draw it into poriic glaſs- 


botrlcy ſtopped with ground The ay of glats, and 


keep them m a cool place, till they are rcady to 
drink, it they as yet be not 10. 

Have a carc that never any liquor ſtay in Cops 
per longer than whilſt it is ro boil. ; 

In rwenry gallons of rhe firſt boiled and fcrled 
watcr, boil fix handfuls of Sweer-bryar-lcaves, as 
many of Ci wllip-flowers, aS many ot Primroſc- 
flowers, and as many of Rolcmary-flowers, and 
half a handful of Wild-Thyme, cn the ſpace of 
a quarrer,or half an hour. Thcn take the clear, and 
d:fHolve it in a ſixth part of honey ” doing as as 
bove for the boiling and clarifying it Bur doll ir 
not to bear an egg, bur only till ir be well ſcummed 
and clarihed ; rhcen pour it into a wooden tub, 

nd run ir with Ale-ycaſt, when it is in duc remper 
f coolneſs, as you would do Alc-warrt, and ler it 

'ork (cloſc covered) ſafficicntly. Then tun it up 

uno a ſcaſonable firkin, and pux into ita roft of 
C 2 whine 
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whire bread ſpread with quick Muſtard, and ha 
mt a boultcr-bag containing loolcly lome Ginger, 
Cloves, and Cinnamon bruicd,and a little Limon- 
xcl and Elder-flowers, with a pcbblc-ſtone at the 

Yom, to make it fink rowards the bottom, and 
faſtned by a ſtring coming our of the bung to hinder 
it from falling quire ro the borrom. Stop the bung 
very clolc, and afrcr fix weeks or rwo months 
draw it into borrles. 

4. In rwenty gallons of boiled and fcrled warer, 
boil a quarter of an hour ren handtuls of Sweer- 
bryar-lcaves, and as many of Cowſlips. Then ler 
it cool and fertle inwood, and rake the clear ; and 
ro every four gallons of liquor, pur one of honey, 
diſſolving ir as the brhers formerly ſer down. Boil 
it rill no more ſcym riſc, and thar a fourth parr be 
conſumed. Then clarihec it wich whircs of cggs and 
their ſhells, and make it work with yeaſt. Afr 


ſufficient working run ir up, hanging in it a 
with Ginger, Cloves, Cinnamon, and Limos 
Stope ir very clolc, and atrcr rwo cr three months, 


draw it into borulcs. 


My Lady Morices Meath. 


Boil firſt your warcr with your herbs : thoſc ſhe 
likes beſt, are Angclica, Balm, Borage, and a little 
Roſcmary (not half {p much as of any of the reſt) 
a handful of all rogerher, ro rwo or three gallons 
of warer. Afrcr abour half an hours boiling, tet 
the warcr run through a ſtrainer (to ſever the herbs 
from it) inro wooden or carthen veſicls, and ler it 
cool and ſertle. To rhree parrs of the clear, pur 
one or morc of hony,, and boil it nll ir bear an 
cep, leaving as broad as a ſhilling our of rhe warcr, 


«kimming it very well:rhen pour it out into veſſels, 
as 
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as before; and next day, when ir is almoſt quire 
cold, pour it into a Sack-Cask, wherein you have 
firſt pur a lirrle freſh Ale-yeaſt, abour rwo ſpoon» 
fuls ro ten gallons : hang in it a bag with a lirrle 
fliced Ginger, bur almoſt a poringer full of Cloves. 
Cover the bung lightly rill it hath done working ; 
then ſtop it up cloic : You may tap and draw it a 
year or rwo after. Iris excellent good. 


My Lady Morice her Siſter makes hers thus. 


Difſolve your hony in the warer nill it bear an 
egg higher or lower, according ro the ftrengrh you 
will have ir of. Then pur into it ſome Sca-worm- 
wood, and a lirrle Roſemary, and a lirric Sage ; 
about rwo good handfuls of all rogerher, roren 
gallons : en it hath boiled cnough ro rake the 
verrue of rhe herbs, ﬆKim them our, and ſtrew a 
hendful or rwo of finc whear-flower upon the boil» 


og nor. _ 
his will draw all the dregs to it, and ſwim art 


the rop, ſo that you may skim all off gerens 


and this ſhe holderh rhe beſt way of clarifying rhe 
liquor, and making it look pale. Then pour it in- 
ro veſſels as above to cool ; ler it ſtand three days, 
then run It up intro a Sack-Cask withour yeaſt or 
ſpice, and keep m ſtopped rill it work : rhen ler tr 
be opca rill it hath done working, filling irup ſtill 
with orhcr honey-drink : then ftop it up clote for 
a year or rwo. You may ar firft ftop it fo, thar the 
ſtrong working may throw our the to plc,and yer 
keep it cloſe, rill ir work ſtrongly. She ſaith char 
ſuch a ſmall proporrion of Wormwood giverh ir a 
fine quick rafte, and a pale colour, with an eye ol 
green. The Wormwood muſt not be fo much, as ra 
diſcern any the lcaft birrerncfs in the raſte 3 bur 
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that thecompoſition of it with the honey may give 
a quickneſs. Thc Rolcmary and Sage muſt be a 
you dcal icis then rhe Wormwood.Somerimes ſhe 
_ itup cloſe as foon as ſhe hath runncd it, 
and lets it remain fo for three months. I hen picrce 
Tt and draw it into borrlcs, which ſtop well, and nic 
down the ſtopplcs. I his will keep to a long time. 
She uſcth this way mot. It makes the Mcarh drink 
excecding quick and plcaſant:when you picrce the 
Cask, it will flic out with exccceding forcc, and bc 
ready ro throw our the ſtopper and ſpigot. 


To make white Meath. 


Take Roſemary, Thyme, Sweer-bryar, Peny+ 
royal, Bays, of cach one handfull ; ſteep them tour 
and rwenry hours in a boul of fair cold wartcr covc- 
red cloſc ; nexr day boil them very well in another 
wartcr, till the colour be very gh z and rake an» 


other watcr, and boil the ſamc herbs in xt, rall it 
look grecn, and fo boil rhem in ſeveral warcrs, till 
they do bur juft change rhe colour of rhe warcr. 
The firſt waters arc thrown away ; rhe laſt water 
muſt ſtand four and rwenry hours with the herbs in 
it. I he liquor bcing ſtrained from them, you muſt 
put in as much fnc honey 11] it will bear an CPE 
you muſt work and labour the honcy with rhe 

quor a whole day,rill rhe honcy be confumed;then 
ler it ſtand a nighr a clcaring. In rhe morning pur 
your liquor a boiling for a quarrtcr of an hour, 
with the whires and ſhells of fix eggs. So ſtrain ir 
through a bag, and ler it ftand'a day a cooling 3 to 
run it up, and pur it into the veſſel in a linncn bag, 
Cloves, Mace, Cinnamon, and Nurmegs bruiſed 
all rogerher.If you will have ir ro drink preſently, 
take rhe whircs of rwo or three eggs, of Barm a 


lpoons 
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ſpoonful, and as much of whearen flower. Then 
& it work before you ſtop it, aftcrwards ftop it 
well with Clay and Salt : a quarr of honcy wa 
allon of liquor, and lo proportionabic tor thelc 
herbs. 


Sir William Paſton's M-ath. 


Take rcn gallons of Spring-Watcr, and hs 
thercin ren punts of the bceft honcy. Ler rhus boil 
halt an bour, and icum 1 very wcll ; then pur IN 
one handful of Roſcmary, and as much of By- 
(caves, With a little Limon-pcel. Boil this half an 
hour longcr ; then take oft the hire, and pur it 
into a Clcan rub, and when it 1s cool, work © up 
with ycaſt as you do Beer. When i 15 wrought, 
wt it into your veſicl, and ſtop it very clole. 
Wirhin three days you may borric it, and in rcn 


days atrer ic will bc tit ro drink. 


Another pleaſant Meath of Sir Will. Paſton's. 


To a gallon of watcr pur a quarr of honcy, a- 
bour rcn [prigs of SWCcer-marjoram, hait 10 mayy 
rops of Bays: boil rhele very well rogerher, and 
whcn 1:15 cold bortle it up. Ir will be rcn day , 
beforc it bc ready to drank. 


Another way © 


Boil Swcer-briar, Swceer-marioram,Cloves and 
Mace in Spring-warcr 11] the warcr raftc of them. 
Io four gallons of warcr pur onc gallon of honcy, 
and bo] it a hirrle ro skim and clarity it. When vou 
arc ready ro takc it from the firc pur na lirtle Li» 
mon-pccl,and pour it into a wooden veſicland lcr 
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it ftands rill ivis almoſt cold. Then put in ſome 
Alc yeaſt, and ftir it all rogerher : 1o ler it ſtand 
till next day. Then pur a tew ſtoned Raifins of 
the Sun into evcry borrle, and pour the Mcath up- 
on them. Stop the Bortles cloic, and in a week 
the Mcath will bc ready to drink. 


Sir Baynam I hrockmorton's Meath. 


Take four quarts of honcy, good mcaſure ; put 
ro it four gallons of warcr, ict it ſtand allnight,bur 
ſtir ir well whcn you pur it rogether : the next day 
boil ir, and pur ro 1t Namcas Cloves, Mace, and 
Ginger, of cach halt an ounce : ler rheice boil with 
the honey and warer nll ix will bear an cgg ar rkc 
top without hnking ; and rhen 1t 1s cnough if you 
ſce rhe cgg the bredrh of a fix-pence. The ncxr 
day pur it in your veſicl, and pur thereto rwo or 
three ſpoonfuls of barm ; and when it hath done 
working, you may (it you like ir) pur ina little 
Amber-greccc in a clout with a ſtone ro mt ro make 
is fink. This ſhould bc kepr a whole year before it 
be drunk; it will drink much the berrer, free from 
awy raft of the honey,and then it will look as clcar 
as Sack. Make itnort rill Michaelmas, and fcr it in 
a cool place. You may drink it a quarter old, bur 
it will not raft ſo plcaſant then as whenirt is old. 


To make white Metbeg im. 


Take a gallon of honey, pur ro it four gallons 
of warer, ſtir rhcm well rogerther, and boil them 
in a kertlc till a gallon be waſted with boiling and 
ſcumming. Then pur it mro a vefſel rocool : when 
IT 15 almoſt as cold as Alc-wort - then cicar 1t aut 
into another velicl: thcn put barm upon ir, as you 
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do ro your Ale, and fo let it work. And then ran 
it up into a Veſicl, and purinto it a bag with Gins 
cr, Cloves and Cinnamon bruiſed a little, and fo 
_ a bag in the veſſel, and ſtop it up very cloſe g 
and when i hath ſtood a month or fix weeks, borrle 
it up and fo drink it. You may put ina litrle Limon- 
el into ſome of your Methcglin, for thoſe rthar 
ike that rafte ; which moſt pertons do very much. 


A Receipt for making of Meath, 


Mrs. Hebden tclleth me, that the way of making 
Hony-drink in R«{ſi4 18 thus ; rake for examplc 100 

allons of Spring-warer, boil it a little ; rhen ler ir 
Rand 24 hours to cool, and much ſediment will fall 
to the botrom ; from which pour rhe clear, and 
warm it,and put rwenty or five and rwenty gallons 
of pure honcy ro it, and ladec ita long rime with a 
ercat wooden barrledore, nll it be well diſſolved. 
The next day boil it gently,rill you have skimmed 
off all rhe ſcum that will rite, and that it bearcth an 
egg boyant. And in this liquor you muſt pur, in the 
duc rime , a little quanriry of Hops , i rwo 
handfuls, which n boil ſufficiently m the liquor. 
Pur this into the cooling Fart to cool rwo or three 
days. When it is about milk warm, rake whire- 
bread and cur ir into roaſts, upon which (wheh they 
arc hot) ſpread moderartcly thick ſome treſh ſweer 
Alc-ycaſt, and cover the ſuperhcics of the liquor 
with ſuch roafts: Then cover the Tubor Far with a 
double coarle ſheer, & a blanker or rwo, which ric 
faſt about it. I his will make your liquor work up 
highly. When you find it is near irs hceighrof works 
ing, and thart the liquor is riſen to rhe rop of the 
Tub (of which is wanted $ or 10 mches ar firſt) 
Skim off thc roaſts and ycaſt, and run trup in 4 
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Hogſhead ; which cloſc : bur after 24 hours 
draw it inro — for i& will lcave a 
t deal of ſediment. Ir will work again in this 
barrel. After othcr 24 hours draw it into 
another barrel, and then it will be clcar and pale 
like whitc-winc. Stop it up cloſc,hanging a bag of 
bruiſcd Spice in the bung, and after 5 or 6 months 
it will bc ft ro drink, I; you would have your 
Mearh raft of Raſpes, or Cherrics, ( Morello, harp 
Cherrics arc the bcſt ) prepare rhe water firft with 
them, by purring 5 or 6 galionsof cither of rheſc 
fruits, or morc into this Proportion Ol Warcr ; m 
which bruiſc them ro have all rheir juycc;bur ſtrain 
thc liquor from the Grains, or Sccds, or Stones : 
And then procced with this rincted water, as is 
faid above. Ye may make your hquor as ſtrong as 
you like, of the fruit. Cardamon-ſceds minglcd 
with the ſuſpended ſpices, add much ro the plca- 
ſamneſs of the drink. Limon-pecl,as allo Elder- 
* flowcrs. 
My Lady Bcllaſſiſecs Meath. 


The way of making is thus. She boilerh rhe Ho- 
ny with Spring-warter,as I do, nll it be clear icum- 
med ; then ro every gallon of Hony pur m a pound 
or rwoof god raifins of the Sun ; boil them well, 
and rill rhe liquor bear an cgg. I hen pur it into a 
Cowl,or Tubro cool. In abour 24 hours it will bc 
cool cnough ro pur rhe yeaſtro it, being only luke- 
warm ; which do thus : ſpread ycaft upon a large 
hor roaſt, and lay it upon the rop of the liquor, and 
cover the I ub wellfrit with a thcer,then with co 
veriers,that it may work well. When it 1s wroughr 
up/ro its hcight, before it begin ro fink, pur it inro 
your barrcl , lerring it run through a Joole open 
ftrainer,ro ſcycr thc Raiſins and dregs from it.Stop 

It 
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ir upcloſc, and aftcr it hath been thus cighr or ren 
days, draw it into borrles, and into. every borrle 
put a cod of Cardargons, having firſt a little bruife 
cd rhem as they he 1n the cod;zand opening the cod 
a hirrle, that the liquor may ſcarch iro it Rop your 
borrlcs cloſe, and after rhree or four months you 
may drink,and it will be very plcatant and quick, 
and look like whitc-wine. 


Another Metheglin. 


In eyery three gallons of water, boil Roſemary, 
Livcrworrt, Balm,n4 halt a handtul,and Cowfh 
rwo handfuls : When the warer hath ſufkcicacly 
drawn our the verruc of rhe herbs, pour all mroa 
Tub, and ler it ſtand all night, Then ftrain ir, and 
ro every three gallons of the clear liquor (or rwo 
and a half, if you will have your drink ſtronger) 
pur one gallon of Honey, and boil it rill it bear an 
ceg,{cumming it till no more ſcum will riſc:which 
to make riſe the berrer,pur in now and then a por« 
ringer ful of cold warer. Then pour it into a Tub 
and ler it ftand ro cool, nill it be blood-warm, an 
then put by degrees a pint of Alc-ycaſt to ir, ro 
make it work. $0 ler it ſtand three days very cloſe 
covered. Then skim of the yeaſt,and pur ir into a 
icaſoned barre]; bur ſtop it nor up cloſe,rill it have 
done hiffing. Then cither ſtop ir very clolc, if you 
will keep it in the barre], or draw it into borrles. 
Pur into this proportion, Ginger ſliced, Nurmegs 
broken, ana one ounce, Cinnamon bruiſed half an 
Ounce 1n 2 bag, which hang in the bung with a 
ſtone in it ro make i fink. You may add, if you 
plcafe, to this proportion of water, or one gallon 
morc, rwo handfuls of Swecr-bryar-lcavcs, and 
one of Bcrony. 

Mr 
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Mr. Pierce's Excellent white Methep (rn. 


In a Copper, thar holderh conveniently rhree 
Hogſhcads, or ncar ſo much, boil the beſt warer, 
= full as is farting :) As ſoon as i: boilerth well and 

igh,pur ro it four handfuls of 3 oye jo en ves, 
as much Eyc-bright ; rwo handfuls of Roſemary, 
as much of Sweer-Marjoram, and one of broad 
Thyme. Ler them boil a quarter of an hour : {He 
lerreth them boil no longer, ro preſcrve the colour 
of rhe Metheglin pale) rhen ſcum wy the herbs, 
—_— alio the water clear. Then lade our the 
water, (lerting it runthrough a Ranch-vicve) into 
a wide open veſſel , or large Var ro cool, leaving 
the ſerrlement and dregs. (He often leaves our the 
Eye-bright and Thyme, when he providerth chiefly 
for the pure taſte ; though rhe cyc-brighr hurrs ir 
bar lirrle.) When it is blood-warm pur the hony ro 


It, about one part ro four of warcr ; bur becauſe 
this doth —_— the proportions exactly 


(for ſome honey will make ir ſtronger then other) 
you muſt do that by bearing up an egg. Bur firſt, 
lave and ſcoop your mixrure excecdingly, (ar leaſt 
an hour) thar the hony be nor only perfectly difſol- 
ved, bur uniformly mixcd rhroughour the warer. 
Then rake our ſome of it in a great wooden bowl 
or pail, and pur a good number, (ren or rwelve) 
new-laid cggs into it,and as round ones as may be ; 
for long ones will deceive you in the ſwimming 3 
and ftale ones, being lighter rhen new, wil emerge 
our of rhe liquor rhe bredrh of a fx-pence, when 
new ones will nor a groars breadrh. Therefore rake 
you many,that you make a medium of rheir ſeveral 
emcregins ; unlcſs you be certain, that they which 
you uſc,arc immecdiartcly then laid and very os 
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The rule is, that a groars breadth (or rather but a 
three pence) of the egg-ſhell muſt twim above the 
liquor 3 Which then pur again into your Copper ro 
boil. It will be ſome whale betore it boil (perad» 
vcnuare a good quarter of an hour) bur all thas 
while ſcum will riſe, whichskim away ftill as it ri- 
ſerh and ir ould be clear ſcummed by then it 
boilcth : which as ſoon as it doth, turn up an hours 
glaſs, and ler ir boil well a goed hour. A good 
quarter before thc hour is our, pur tO it a 

white Ginger bcatcn exceedingly ſmall & ſcarſed 


(which will ſever all the skins & courſe parts from 
thc finc) which having boiled a quarter of an hour, 
ſo ro make up the whole hour —— our 
the liquor into wide open Vars ro cool. When itis 

uice cold , pur a portle of new Ale-barm into a 
Fipe,cr Burr, ſtanding end-wiſc with his head our, 
and pour upon it a pailtul a ou cooll l:qour our 


of one of the Vars 3 which talling from high up- 
on it with force, will break and ditfipare the barm 
into atoms,and mix it with the hquor.Pour imme» 
diarely another pailfull ro that, continuing ro do ſo 
till all the liquor be in. Which by this ume and this 
courſe will be uniformly mixed with rhe barm,and 
bcginro work. Yerſcoop and lade it well a while, 
ro make the mixtion more perfect , and ſer the 
working well on foor. Then cover your Butr-head 
with a thcer only in Summer, bur blankers in Wins 
tcr; and ler your liquor work about four and rwen- 
ry hours or more. The mcaſure of thar 1s, till the 
barm (which is raiſed to a great head) beginnerh 
a little ro fall. Then preſently ſcum oft the rhick 
head of the barm, bur rake nor all away fo {crupu- 
louſly , bur that rhere may remain a hkrtle white 
froth upon the face of the liquor. Which ſcoop 
and ladc ſtrongly, mingling all ro the botrom, __ 
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this little remaining barm may _ agitati- 
on be mixed anew with the whole. Then immedi- 
atcly run this liquor into rwo Hogſhcads thar have 
ſcrved for Spaniſh wine (be ſurc ro fill them quire 
full) and rhere ler it work rwo or three days ; that 
1s to ſay, till you ſec thar all the feculent ſubſtance 
is wrought our, and that whar runneth our, begin-« 
ncth ro be clear,though alittle whitiſh or frothy on 
thc upper-fide of the ftream thar runs down along 
the our«fide of rhe hogſhcad. (If there ſhould be 
a little more then r6 fill rwo hogſheads, pur it in a 
Rualer by it ſelf. ) Then take ſome very ftrong 
firm Papcr , and wer it on one hde with ſome of 
thc barm that works our,and lay that ide over rhe 
bung to cover ir: cloſc. The barm will make ir ſtick 
faſt ro the hogſhead. This covering will ſerve for 
a month or rwo. Then ſtop it cloſc with ftrong cork 
fittcd ro rhe holc, with a lincn abour it, ro preſs ir 
faſt in. Bur ler-a little vent with a peg in it be made 
in the hogſhcad, in ſome fir place above. This may 
be fir to broach in five or fax months 3 bur three 
weeks or a month before you do fo, pur into each 
hogſhcad half an ounce of Cinnamon, and rwo 
ounces of Cloves beaten into moſt ſubrile powder, 
( ſomerimcs he laves our the Cloves) which will 
givc ita moſt plcaſant flavor ; and rhey (as the 
Ginger did ) fink down to the botrom and never 
rrouble rhe liquor. If they be pur in long before 
(much more if they be boiled) rhey loſe all their 
taſte and Spirirs entircly. This will laſt very well 
half a year, drawing. Bur if you ſtay broaching ir 
a vcar, and then draw it into borrtles, it will keep 
admirablc good three or tour years,growing to be 
much berrer, then when broachcd ar fx months 
end. Ir will be purer if you firſt boil the watcr by 
ut iclt,chcn Jer it ſertle four and rwenry hours,and 

pour 
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pour the clcar from the carrhy ſediment , which 
will be great, and diflolve your honey in thar. 
You may Aromatiſe it with Ambergreece or 
Musk, or borh (if you like them) by ditfolving a 
very icw Paſtils in a Rundler of this liquor, w 
you draw it into htrle veſlcls, (as he ulcth ro do 
aftcr five or ſix months )or with a few drops of the 
extract of rhem. This Metheglin is a great Balſom 
and ſtrengrhener of theV:ſera,is excellent in colds, 
Coughs, and Conſumprions. For which laſt rhey 
uſc ro burn it (Ike wine) or rather only hear ins 
Then diffolve the yolk of «an egg or rwo in a ping 
of it, and ſome frcſh Burrer, drink it warm in 
the morning faſting. As it comes from rhe barred 
or borrle, it is uſcd ro be drunk a large draughe 
(withour any alteration or admixrion, with a roaſt 
early in the morning (caring the roaſt ) when rhey 
intend to dine late. Conſider of making Merheg« 
lin thus with purificd rain wartcr(ot the Equinox) 
or Dew. 
The handfuls of Herbs are narural large hand+ 
fuls (as much as you can rake up in your hand) noe 
Apothecarics handfuls, which arc much leſs. If a 
portle of Barm do not make it work enough to 
your mind, you may pur in a little more. Diſcres 
and Experience muſt regulare rhar. 

You may make {mall Meath the ſame way, pave 
ting bur half rhe proportion of honey or lefs. Bue 
then afrer rhree weeks or a months barrclling you 
muſt borrle ir. 
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An excellent way to make Metheglin, called the Li« 
quor of Life, with theſe following Ingredients, 


. 

Take Bugloſs, Borage, Hyſſop, Organ, Sweer- 
marjoram Roſemary French-cowllip,Colrs-foor, 
Thyme, Burner, Sclt-hcal,Saniclc a licrle, Berony, 
Bluc-burrons, Rarrs-rongue, Mcads-{wcer, Liver- 
worr, Coriander rwo ounces, Bifſtorr,Sainr ]ohns- 
wort, Licoritc,rwo ounces of Caraways,tWo oun- 
ces of Ycllow-taundersy Balm, Bugle, halt a pound 
of Ginger, and one ounce of Cloves, Agrimony, 
Tormenrmil-roors, Cumfrey, Fenmil-roors, Clowns- 
all-hcal, Maidcen-hair , Wall-ruc, Splccn-worr , 
Swcer-oak, Pauls-berony, Moulc-car. 

For rwo Hogſhcads of Mectheglin 4 take rwo 
handfuls a piccce of cach herb, cxcepring dance ; 
of which you rake bur halt a handfall. You make 
It in all things as rhe whitc Meath of Mr. Prerce's 
ts madc, cxcepring as followerh. For zn that you 
boil rhe herbs bur a Quarter of an hour, that rhe 
colour may be palc ; Bur in this, where rhe dc 
nels of rhe colour is not regarded, you boil them a 

ood hour, that you may get all rhe verrue our of 
them. Ncxt for the ſtrengrh of it 3 whereas in 
thar, an cgg is ro emcrgec our of the liquor bur che 
breadth ot a rhree-pence; in this it is ro emerge a 
large groats breadth. "Then in this you rake bur 
half a pound of Ginger, and one ounce of Cloves, 
Whereas rhe white hath one pound of Ginger, and 
wo ounces of Cloves. To this you ulc three quarts, 
or rathcr more of Ale-ycaſt (trcſh and new) and 
whon all your 11quor is in a high, lender, rall pipe, 
with thc narrowcſt circumtcrence that may be 
(which 
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(which makes ir work berrer then a broad one, 
where the ſpirits lote themiclves ) you have rhe 
ycaft in a large noggin with a handlc, or pail, and 
pur ſome of the liquor ro it, and make that work z 
then pour it from prerry high unto the whole 
Gone in the pipC, wy lade it ſtrongly with thar 

in five or fix or cighr times, ing it every 
wn from high,and working it well rogerher,ther 
ſo every Aroine of the yeaſt may be mingled wirh 
every home of rhe liquor. And this courſe (in 
this particular) you may allo uic 1n the white. Ir 
is beſt not ro broach this, rill a year be oyer aftcr 
the making 1t. 


To make good Metbeglm. 


Take to every gallon of honey, three gallons of 
watcr, and put them borh rogerher, and fer them 
over 10 {oft a firc, that you may endure romelrand 
break the honcy with your hands. When rhe honcy 
sall mclrcd, pur in an cgg, and ler it fall gently ro 
the borrom, and if the egg rilc up to the rop again 
of the liquor, then 1s it ſtrong cnough of the ho-« 
ney 3 bur it it lic at the borrom ,you muſt purmn 
morc honey, ſtirring of it rill ir do riſe. If your 
boney be very good, it will bear half a gallon of 
Watcr more to a gallon of hony. Then rake Sweer» 
bryar, Roſemary, Bays, Thyme, Marjoram, Sa- 
vory, of cach a good handful, which muſt be ried 
up all rogerher ina bundle. This proportion of 
hcrbs will be ſufficient for rwelve gallons of Mes» 
o_ z and according to the quantity you make 
of Mcrheglin, you muſt add of your herbs or rake 


way. When you have pur theſe things rogerher, 
cr it upon a quack fire, and ler ir boil as faſt as you 
can for halt an hour, or better, skimming of it 
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very clean, which you muſt clarific with rwo or 
three whites of eggs. Then rake ir off from the 
fire, and pur it preicntly into ſome clean covers, 
and ler it ſtand rill rhe next morning; then pour 
the clear from the botrom and run it up ; purring 
ina lirtle þag of fuch Spice as you like , whereot 
Ginger muſt be the moſt. Afrcr i hath ſtood ſome 
three or four days, you may pur in ſome two or 
three ſpoontuls of good Alc-ycaſt ; it will make 
ir rcady the ſooner to drink, if you ler it work to- 
gcrher before you ſtop ir up. 
The older the honey 1s, thc Whirer coloured the 
Mcrtheglin will be. 


To make white Metheglin of Sir ]. Fortcſcue. 


Take rwelve gallons of watcr , one handful of 
each of rheic hebs,E lantine, Roicmary, Parſlcy, 
Strawberry-leaves, Wild-thyme , Baim, Liver- 
worr, Berony, Scabious ; when your warce begins 
ro boil caſt in your herbs,and let them boil a quar- 
ter of an hour : then ſtrain it from the herbs. 
When it is almoſt cold, then pur in as much of rhe 
beſt honey, as wilt make it an » ko the 
breadrh of rwo pence, and ftir it rill all rhe 

be melred. Then boil it well half an hour at rhe 
leaſt, and pur into it the whires of fix cggs bear» 
en to a froth toclarific it ; and when ir hath drawn 
all the ſcum ro the rop, ſtrain it into wooden veſ- 
ſels. When it is almoſt cold, pur barm to ir , and 
when it workecth well, run it inro a well ſcaſoned 
veſſel , where ncithcr Alec nor Beer harh been, for 
marring the colour ; and when i harh done work- 
ing, take a good quantiry of Nurmegs , Mace, 
Crhnamon, Cloves , and Ginger bruiſed, and pur 
1 into a boutkrer-bag, and hang ir in the barrel. 


It 
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If you will have it raſte much of rhe ſpice, ler 
it bo1l three or four walms in it,afrer = have pur 
in the honcy. But that will make it have a deep 


colour. 
A Receipe for Meath; 


To ſeven quarts of warer , rake rwo quarts of 
honey, and mix it well rogerher ; then ſer it'on 
the fire. ro boil , and rake three or four Parſley« 
roots, and as many Fennel-roors, and ſhave them 
dean, and lice rhem , and put them mro the li- 
quors and boil all rogerher, and sKkim rt very well 

| the while it is a botling 3' and when there will 
bo more {cum riſc , then 15 wr boiled enough : bur 
be carcful rhar nonc of rhe frum do boil mro it. 
Then rake ir off, and ler it cool nll rhenexrday. 
Then pur it up in a cloſe veſſel , and pur rherero 
half a pint of new good barm, and a very few 
Cloves pounded and pur in a imen-cloth, and 
ty it in the veſſel, and ſtop it up cloſe; and wirhs 
in « forrnight it will Be ready ro drink: bur if ir 
ſay longer , ir will be the berrer. 


My Lord Gorge bis Meath, 


Take a ſufficient quantiry of rain-warter , and 
boil in it the rops of Roſcmary,Eglanrine, Berony, 
ry-lcaves, Wall-flowers, Borage , and 

Buglofs, of cach one handful : one fprig of Bays, 
and rwo or three of Sage. Then take it off the 
hire, and pur 4 whole raw egg into it, and fe 
much honey ro it , till the cgg riſe upto the rop z 
then boil it again , skimming ir very well, and ſo 
let ircool. Then run it up, and pur barm to it,that 


ir may ferment well.” Then ſtop it wh 
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hang in it ſach Spices as you like beſt, Ir will nor 
be right ro drink under three or tour months, 


The Lady Vernon's White Methegiin. 


Take three gallons of water (rain-warcr is beſt) 
boil in it broad Thyme, Rolcmary, Peny-royal, 
of cach three ls. Then pur it imo a ſtone 
pan to cool, and ftrain away the herbs ; and when 
It is cold, pur in one quart of honey, and mix it 
very well ; then pur ro it one Nutmeg, a little Cin- 
namon, Cloves and Ginger ; ſome Orange and 
Limon-pcels, Then boil and ſcum ir very well, 
Whilc any ſcum will riſe. Then pur in your Spices, 
and try with a new-laid cgg ; and rhe ſtronger it 
is, the longer you may keep it 3 andif you will 
drink it preſently, pur it up in bottles , and rub 
the corks with A thatir may rouch it, and it 
will be ready in three or four days ro drink. And 


i you make it in the Spring, pur no Spices, bur 
Cloves and Cinnamon , and add Violers , Cow- 
flips, Marigolds, and Gullyflowers ; and be ſure 
to ſtop your veſlicl cloſe wirh cork ; and to this pur 
no you , for the Clove-gilly flowers will ſer it to 
wor 


Several forts of Meath fmall and firong, 


1. Small Take ten gallons of water ; and fave 
yy of honey , wiks lircle Rolcmary , more 
cer-bryar , ſome Balm , Burner, Cloves, lets 
Ginger, Limon-peel. Tun it with a lictle Barm 3 
ler it remain a week inthe barrel with a bag of El- 
der-flowers ; thcn borrtle ir. 
», 2. Smal. Take ten quarts of warer, and one of 


honey, Balm a lire, Mint, Cloves, Limon. pecl, 
: : > hn Ehdee- 
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Elder-flowers, a lictle Ginger ; wrought with a 
little yeaſt, borrle ir after a nights working. 

3. Strong. Take ten gallons of warer, thirteen 

res of honey, with Angelica, Borage , and 

gloſs, Roſemary , Balm, and Sweer-bryar ; 

ur it into a barrel, upon three ſpoonfuls of ycaſt; 
bong in a bag Cloves, Elder-flowers, and a lirtle 
Ginger. | 

4- Vers firong. Tike ren gallons of water, and 
four of Honcy , with Sca wormwood, a lirtle 
Sage, Roſcmary ; pur it in a barrel, aftcr rhree 
days cooling. Pur no ycaſt ro ir. Stop itcloſc, and 
dorrle ir afrer three or four months. 

F. Very ſtrong. Totcn gallons of water rake four 

Honey ; clarific it with flour, and pur iro it 
Angelica, Roſemary, Bay-lcaves, Balm : barrcl 
it withour yeaſt. Hang in a bag Cloves, Elder< 
flowers, a litrle Ginger. 

6. Very ſtrong. Take ren gallons of warcr, and 
four of Honey ; boil nothing in it : barrel it when 
cold, without ycaft. Hang in it a bag with Clovcs, 
Elder-flowers, a little Ginger and Limon-pcel ; 
which throw away when it hath done working,& 

iecloſc. You may make alſo ftrong and imall 
by purting intro it Orris-roors ; or with Rolcma- 
4 mo 4 Eyc-brighr, and Wood-ſorrcl : or ad+ 


ding to it the rops of Hypcricon, with the flowers 
of ir; Sweer-bryar, Lilly of rhe Valley. 


To make Meath. 


_ Take three gallons of warer, a quarr of Honey, 
if it be nor ſtrong cnough you may add more 3 
bail ir apace an hour,and ſcum it very clean : rhcm 
take it off, and ſcr it a working ar ſuch hcat as you 
ler Beer, with good ycaft : then pur ir ina rundler 

D 3 and 


{ $0 ] 
and art three days end draw it our in ſtone bortles ; 
into every onc pur a picce of _— and 
rwo Cloves.Ir is only pur into the rundict whilf 
it worketh, ro avoid the breaking of the borulcs 


S:r John Arundels white Meath. 


Take rhrce gallons of Honey, and rwclve gal- 
lons of watcr ; mix the Honey and water v 
well r er, trill the Honey is diffolved : ſola 
Tt rwelve hours. Then pur in a new-laid c 
if the liquor bcarcth rhe cgg , that you ſcc 
breadrh of a groat upon the egg dry,you may (cr it 
over rhe fire ; if it doth nor bear rhe egg, then you 
muſt add a quarrt or three pints more ro the reft; 
and then fect it over the fire, and ler it boil gently, 
rill you haveskimmed it very clean, and clarihed 
it, as you would do Sugar, with the whitcs of 
three new-laid eggs. When it is thus made clear 
from all ſcum, lect it boil a full hour or morc , till 
the fourth part of it is waſted : then rake ir off the 
firc, and Ict it ſtand till the next day. Then put it 
mro a veſſel. When it hath been in the barrcl five 
or fix days, make a white roaſt, and dip ir into 
new ycaſt, and pur the roaſt into rhe barrel, and 
ler ir work. When it hath done working , ftrop it 
up very cloſe. This keep three quarrers of a ycas. 

ou may drink ir within half a ycar, if you plcaſe. 
You may add in the boiling of what herbs you like 
the rafte, or whar is Phyſical, 


To make Metheglin. 


Take eight gallons of water, and cr it over a 
clear fire in a kertle ; and when it is warm, put in- 


ro it fixteen pound of very good Honcy ; = 
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well rogerher, till ir be all mixed ; and when it 
boilcth rake off the ſcum , and pur in rwo large 
Nurmcgs cut into quarters, and fo let it boil at 
lcaſt an hour, Then rake i off, and purinto it 
ewwo good handfuls of grinded Maulr , and with a 
white ſtaff keep beating ir rogether , rill it be al- 
moſt cold : then ſtrain zr through a hair fieve into 
2 rub, and put to it a Wine pint of Alc-ycaft, and 
ſtir it very well rogerher ; and when it is cold,you 
may if you pleaſe, run it up preſently in a veel fic 
for it, or clſe let it ſtand and work a day : and 
when it hath done working in your veſſel, ſtop ir 

very cloſc. Ir will be rhree weeks or a month 
before it will be ready to drink. 


To make white Meath. 


Take fix gallons of warer , and pur in fix quarrs 
of honey, ſtirring it till rhe Honey be throughly 
mclred ; rhen fer it over the fire, and when it is 
ready ro boil, skim it very clean: Then pur in a 
quarter of an ounce of Mace, ſo much Ginger , 
half an ounce of Nurmcgs, Swecer-marjoram , 
Broad-rhyme, and Swecr-bryar, of all rogerher a 
handful , and boil them well rhercin : rhen fer ir 
by rill ir be through cold , and then barrel itup , 
and kcep ir till it be ripe. 


To make 4 Meath good for the Liver and Lungs. 


Take of rhe roors of Colrs-foor , Fennel , and 
Fearn, cach four ounces; of Succory-roots, Sor- 
rcl-roors, Strawberry-roots, Birterſweer-roots , 
cach rwo ounces, of Scabious-roots, and Elccam» 
pance-roots , each an ounce and an half : Ground- 
'vy, Horc-hound, Oak of Jeruſalem , Lung-worrt, 

D 4 Livers 
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Liver-wort, Maiden-hair, Harts-rongue, of cach 
rwo good handtuls, Licorice tour ounces, Jujubcs, 
Raifins of the Sun and Currants , of cach rwo oun- 
ces; ler rhe roors be fliced, and the herbs be bro- 
ken a lirtle with your hands ; and boil all rhcſc in 
rwenry quarts of fair running water : or , if you 
have it,in rain-watcr,with five pints of good whirg 
Honey, until one third be boiled away : then pour 
the liquor rhrough a jclly bag often upon a frtle 
Coriander-ſ{ccds, and Cinnamon ; and when i 
runneth very clcar , pur it into bortles well ſtop- 
ped, and (cr ir to cool for your uſe, and drink eve- 
ry morning a good draught of it, and ar five in 
c aftcrnoon. 


To make white Metheglin, 


Pur to three gallons of Spring-warcr, onc of ho- 
ney ; firſt ler ir gently mcir, then boil for an hour, 
continually skimming it , then pur it 100 an car- 


then or a wooden veſicl, & when ir 1s a little more 
then blood-warm,ſcz it with Alc-ycaft, and fo ler 
it ſtand rwelve hours. Thenrake off rhe yeaſt, and 
borrle ir up. Pur into it Limon+pccl and Cloves, 
or whar beſt plcaſerh your raſte of Spice or Herbs. 
Eringo-roors pur into it when it 15 boiling maketh 
ir much berrer, - 

Note, Thar if you make Hydromel by fermen- 
ration in the hot Sun ( which will laſt abour fourr 
days, and rcquircth rhe greatcr —_ you —_ 
rake it thence before it be quite ended working ; 
and ſtop it up very cloſe, and ſer it ina cold Cecl- 
lar, and nor picrce it in rwo months ar the ſooncft. 
It will be very good this way, if you make it to 
ſtrong as ro bcar an cgg very boyant. Ir is beſt 
made by raking all rhe Canucular days mro your 
fermentation. 4 


© ie tl 
A very good Meath. 


he — Parte oe Ter T _ SN —_ 
is it is ro bear an 
Boil it and skim ir y clear. Youreybollin 
It aq == of rhe wall, Agrimony, or whar herbs 
pleaſe. To every ten gallons of water, rake 
inger, Cinnamon, «ans one ounce, Nurme 
an ounce z divide this quantity (liced and bruiſed) 
into rwo parts. Boil the one in the Meath,ſcvering 
it from rhe liquor, when ir is boiled, by running 
through a ſtrainer ; and hang the other in 
the barre] by the bung in a bag with a in It, 
When it is cold run it, and then you may work ir 
with barm if you pleaſe; bur it 1s moſt commend» 
ed withour. 


To make white Metheg lm. 


Take the Honey-combs that the Honey is run our 
from them,and lay them in warer over night z next 
day ftrain them,and pur the liquor a boiling: then 
rake the whires of rwo or three eggs, and clarific 
the liquor. When you have ſo done, skim it clean. 
Then rake a handful of Penny-royal, four handfuls 
of Angelica, a handful of Roſcmary, a handful of 
Borage, a handful of Maiden-hair, a handful of 
Harrs-rongue ; of Liver-worr, of Warter-creſſes, 
of Scurvy-graſs, ana a handful ; of rhe roots of 
Marſhmallows, Parſley, Fennel, ana one ounce. 
Ler all rheſe boil rogether in the hquor,the ſpace of 
a quarter of an hour. "Then ſtrain the liquor from 
them, and ler it cool, rill it be blood-warm. Pur in 
ſo much honey, unril an cgg ſwim onit; and when 
your Honcy is mclred, then pur it into the __ 
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it is almoſt cold, pur a lictle Ale-berm to it ; 
when it hath done working,pur into your bat» 
a bag of Spice, of Nurmegs, Ginger, Cloves, 
Macc,and Grains good-ſtore ; and it you will, 
pur mo 2 Lawn-bag rwo grains of Ambergreece, 
and rwo grains of k, and faftcn ir in the mourh 

of your barrcl, and fo ict it bang in the liquor. 


A moſt excellent Methbeg tr, 


Take one part of Honcy to cight parts of Rain 
River-wartcr ; let it boil gently rogerther, in a 
& veſſel rill a third part be waſted, sﬆKimmang ir 
very well. The fign of being boiled cnough, is 
when a new-laid cxg ſwims upon it. Cleanic it af+ 
werwards by lcrring it run through a clean linncn 
cloth, and pur it into a wooden Rundler, where 
there hath been winc in, and hang in it a bag with 
Muftard-ſceds by the bung, thar ſo you may rake ir 
our when you plcaſe, This being done, pur your 
Rundlcr into the hot Sun, eſpecially during the 
— p—_— a is the only rimec to ow? 0) 
cglin will boil like z afrer 
wehich boilin rake our your Muſtard-ſceds, and 
pur your | well d into a Cellar. It you 
will have it rhe raſte of wine, pur ro thirry mea» 
fares of Hydromel , one mcaturc of the juyce 
of , and it will begin ro boil wirthour an 
hcar. Then fill up your veſſel, and preſently af- 
rer this cbullition you will have a very ſtrong Mc» 
theghn. 


To make white Metheplin of the Counteſs of 
Dorler. 


Take Roſemary, Thyme, Sweer-bryar,Pony-roy- 
ai, 
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leaves, Liver-wort, x Eycs 
—_—_ bye the yo 
roots, Green-wi ,Ribworr 

T isk, Mother 


man-wormwood, Tamarisk, » Salo 
ſafras, Faipantnn, of cach A theſe herbs 96 hs 
oportion, or of as many of them as you plcaſc ws, 
pa in. But you muſt pur in all bur four handfuls of 
bs,which you maſt teep one night , and one 
day, in a lirtle bowl of water, bcing doſe cover» 
ed ; the next day take another quantiry of freſh 
water, and boil the ſame herbs in ir, till che colour 
be very high ; then rake another quanriry of watcr, 
and boil rhe ſame herbs in ir, until they look green z 
and fo ler it boil three or four times in feveral 
warers, as long as the liquor lookerh any thing 
green. Then let it ſtand with theſe herbs in 
ita day and night. Remember the laſt water 
you boil it in this proportion of herbs, muſt 
be rwelve gallons of watcr , and when it 
hath ſtood a day and a night , with theſe herbs 
in it, after the laſt boiling, then ftram rhe li» 
quor from the herbs, and put as much of rhe fineſt 
and beſt Honey into the liquor , as will make it 
bear an cgg. You muſt work and labour the Honey 
and liquor together one whole day, until the Ho- 
ney be conſumed, Then let it ſtand a whole night, 
and rhen let it be well laboured again , and Icr ir 
ſtand again a clearing, and fo boil it again, a quar- 
rer of an hour with the whites of ſix new laid cggs 
with the fhclls, the yolks bcing raken our; fo 
ſcum ir very clcan, and ler irftand a day a cool- 
mg. Then pur it imtoa barrel, and rake Cloves, 
ce, Cinnamon, and Nurmegs, as much as will 
pleaſe your taſte, and bear them all rogerher ; par 


them inro 4 linen bag, and hang it witha em 
the 
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the bafrel. Take heed you pur not roo much Spice 
mm ; a lirtte will ſerve. Takerhe whircs of rwo or 
three new-laid s$, a ſpoonful of Barm, and a 
| — whear-flower, and bear them all roge- 
ther, and pur it into your liquor into the barrel,and 
let it work before you ſtop it. Then afrerwards ſtop 
i wcll,and cloſe i well with clay and falr remper- 
ed rogether, and lcr it be fer in a cloſe place ; and 
when it hath been ſericed ſome fix weeks, draw it 
intro borrles, and ftop it very cloſe, and drink itnor 
@ month afrcr : bur it will kcep well halfa year,and 
MOTC. 


Another way to. make white Metheglin. 


Take ten gallons of water, then take fix handfuls 
of Sweer-bryar ; as much of Sweer-marjoram and 
as much of Muſcovy. Three handfuls of rhe bcft 
Broad-rhyme. Boil theſe rogether half an hour ; 
then ftraim rhem, then rake rwo gallons of Engliſh 
Honey, and diſſolve it 1n this hor liquor, and brew 
wn well rogerher 7 rhen ſer it over the fire ro boil 
agar, and skim it very clean ; then rake rhe whites 

thirry eggs well beaten, and pur them ito the 
liquor,and ler it boil an hour ; then ſtrain it through 
a jclly bag, and ler it ſtand four and rwenry hours 
cooling ; rhen pur ir up in a veſſel. Then rake fix 
Nurmegs, fix fair Raccs of Ginger, a quarter of an 
ounce of Cloves, half an ounce of Cinnamon z 
bruiſc all rheſe rogecrher, and pur them into a linen 
bag, with a littlc Pcbble-ſtone ro make it fink. Then 
hang ir h the veſſel. You may add ro it if you 
plcaſc, rwo grains of Ambergreece, and one grain 
of Mus. Stop the veſſel with a Cork, bur nor os 
clolc 
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cloſc for fix days; then raſte ir,and if ir raſte enough 
of rhe Spice, thcn rake our the bag ; if nor, ler the 
bag hang in it, and ſtop ir very cloſe, and mceddie 
with it no more. It will be ready to drink in nine 
or ten weeks, 


A Receipt to make good Meath, 


Take as many gallons of water, as you intend ro 
make of Meath, and ro every gallon pur a quarrof 
honey, and ler it boil rill it bear an cgg. To 
gallon you allow the white of an &gg, which whire 
you muſt remove and break with your hands, and 

ut into the Kerrle, before you pur ir over the fire. 
Before it boilerh,thcre will riſc a ſcum, which muſt 
be taken off very clean,as it rileth.Pur to every gal- 
lon rwo Nurmegs ſliced, and when it hath boiled 
enough, rake it off, and ſer it a cooling in clean, 
worr-veſſcls : and when it 15 as cold as wort, pur 
in a little barm, and work it hike Beer, and w 
ir harh done working , ſtop it up , and ler it ſtand 
rwo months. 


Another to make Meath, 


To every quarr of Honey allow fix wine quarts 
of watcr ; half an ounce of Nurmegs, and the pecl 
of a Limon, and rhe mcar of rwo or three, as you 
make the quantiry. Boil theſe Ly , till rhe 


ſcum riſe no more : It muſt ſtand rill ir be quire 
cold, and when you run it, you ſquceze into it the 
juyce of ſome Limons, and this will make it ripen 
quickly, It will be ready ia leis than a moneh. 


Another 
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Another Receipt. 


Take rwelve gallons of warer, 2 handful of Muſ. 
covy (wen is an hcrb thar {mellcth like Musk) a 
hanful of Swcer-marjoram, and as much of Swcer- 
bryar. Boil all c in the water, all all the 
trengrh be our. Then take it off, and ftrain ir our, 
and being almoſt cold, ſweeren it with Honey very 
frong, morc then to bar an cgg (rhe meaning of 
this is,that when there is Honey enough ro bear an 

which will be done by one part of Honey to 

or four quarts of warer : then you add roir 
a prerry deal of Honey more, at lcaft one quarter, 
or one third of what you did pur 1n at firſt ro make 
it _ an cgg3 then it 15 ro be — Cnmmed: 
when it is thus ftrong, you may it four years 
before you drink it. But ar rhe end of rwo years 
you-may draw ir out into borrlcs) juſt above ir,c1ſc 


it will nor k long, for the more honey rhe 
dertcr. Then ſer is over the firc vill it boils, and 


ſcum ir very clean. Then rake it from rhe fire, and 
der it ſtand rill it be cold : rhen pur it into your veſ- 
ſel, Take Mace, Caves, Fennngh, Gingcr,of cach 


a quarter of an ounce : bear them ſmall, and hang 


_— in your veſſel (bcing ſtopped cloſe) in a lirric 
Nore,when any Mcarh or Metheglin hard 


or ſowre with keeping roo long, diflolve in it a 
po ,— of Honey, w make ir plea- 

antly ſweer; (but boil jt no more,after it hath once 
fermented, as it did at rhe firſt ranning) and with 
that it will ferment again, and become very good, 
pleaſant, and quick. 


To 
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To make Metheg (ins 


Take of Roſcmary three Cmmnngy, of Vines. 
vory a peck by mcaſurc, Organ a LgmgEg as 
mach, Whie -WOrt Nets Morigntda tes Biood-wase 
a peck lop rwo u ri 
Fenne!, of Eck rwo bandfuls, iid, Borag, 
Violcr- leaves, of cach one bandfuls ; ; of Harrs- 
tongue, Liverworrt a peck, Ribworr half a of 
Eglantine with the roots,a good quantitys 
wood as much as you can gripe inrwo hands;and of 
Sorrel, Mcad-ſur, Bcrony with the Roots, Blue- 
bortles with the Roos, the like quanrity 3 of yes 
brtght rwo handfuls, Wood-binc one handful. Take 
all theſe herbs, and order them ſo, as that - 
herbs may be maſtered with the cool. Then take 
the Frail hebs, and pur them into the Furnace,and 


lay the lon upon them. 'I hen take a 
or ſtone read. Lead, ns a Ring, whereun ber 


aftick ro keep down the herbs into the Furnace 
then boil your warer herbs three or four hours; 
and as the watcr doth boil away, add more. Thew 
take the warcr out of theFurnace ſcerhing hor,and 
ſtrain it through. a Range-hieve ; than pur in the 
Honey, and math it well rogerher : rhen rake 
Swcer-worrt, and ftrain itt ugh a Range. _ 
try it With a new laid cg == be fo 

bear an cgg the breadth of a groart above = 

and if it doth Lb then put yo pr 

will bear the Egg. Then rake the 

t again 5 and 3 as it doth boil, 

very clean from it : then ſerir a cool, 

tis cold, then pur it into a Kaver, an 

thereto, and ler it work the ſpace oa a Week :;Then 
run it up, bur be carcful when it is runned, thar the 
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veſſels be not ſtopped up , rill it hath done hiſs 


Another ſort of Metheglin. 


Taketo one part of Honey three parts of watey, 
and pur them into clcan veficls, mizing them very 
well rogcthes, and breaking the Honey with ftrip- 
ped arms, till it be well diffolved. Then pour out 
your liquor into a large Kerrle , and ler it boil for 
two hours and a half, over a good fire,skimming it 
all che while very carctully , as long as any ſcuny 
riſeth. When it is boiled cnough , pour our your 
liquor into clean veſſels, and ſcr it ro cool for four 
and rweary hours. Afterwards pur it into ſome 
rundlers, and cover the bung with a picce of lead : 
have a carc ro fill it _ with the ſame boiled 
liquor for three or four months , and during rhe 
rime of working. This Mcath rhe older it 1+, the 
berrer it is ; bur if you will have your Mcath red, 
then rake rwenry pound of black Currans, and pur 
them into a veſſel, and pour your liquor on them. 
Of rhis Honey-liquor you cannot drink till aftcr 
rune months or a ycar. 


My Lord Herbert's Meath. 


Take ren gallons of warer, and ro every gallon 
of water a quart of Honey, a handfal and a half of 
Roſemary, one ounce of Mace, one ounce and a 
half of Nutmegs, as much of Cinnamon, half an 
ounce of Cloves, a quarter of a pound of Ginger 
ſcraped and cur 1n pieces. Pur all theſe into the wa- 
rer, and ler it boil half an hour ; then rake it off 
the fire, and ler it ſtand, till you may ſce your 
ſhadow in it. Then pur in the Honey , and fer ir 

upon 
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upon the firg again. Then rake the ſhells and 
whatcs of aoncn s, and beat them borh very 
well rog z and when i is ready to boil up,pur 
in your cggs and ſtir it - rhen $skim it clean and 
take it off the fire, and pur it into yeſlels ro cool; 
as you do worr. When it is cold, ferir 

with ſome barm, as you do Beer. When ir is put 
rogerther leave the ſcrtlings behand m rhe borrom 
as ſoon as it is White over, run it upin 4 veſlel,and 
when it hath done be it up as you do 
Beer. When iris three wee , ir will be fir ro 
bortle or drink. 


Another white Meath. 


mony. Ler all this boil r 
= ir conſtantly sk1 , as long as any ſcum 
will riſe upon it. Then ftrain it forth into ſome 
clean Kiver or other veſlcl, and let it ftand a cool- 
ing ; and when it is cold, ler ir ſtand rill it be all 
creamed over with a blackiſh Cream, and thar ir 
make a kind of hiffing noiſe : then pur it up mto 
our veſicl, and in rwo or three months rime ir will 
he ro drink. : 
Look how much you intend to make, the lame 
quantitics muſt be allowed ro eycry gallon of 
water, 


% To 
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To maks Metheg ln. 


Take fair water, and the bc Hoacy, beat them 
well rogether, but not 1 a wooden veſſel, for 
wood drinkerh up the Honey, pur i together in a 
= my} i with a new laid egg, Which will 
furum ar rap, it it be very firong ; bur if ir bob up, 
and fk again, it will be roo weak. Boil it an hour, 
and put into it a bundic of herbs, what fort 
bke beft ; and alarle bag.at Spice, Narmegs, Gia 
ger,Cloves,Mace, and Cinnamon ; and skim it well 
all the whale it boileth : when it hath boiled an 
hour, rake ir off;and pur it into carrhen pans, and 
fo ler itftand rillthe next day. Then 
theclcarmipa good voliel, that hath 
«, or whirc Wimnc. Hang the 


longer, Thea it you defire 


ou may bortle it up. If it be 


will make once gallon of wa- 
rer very Rrong.. A iſprig of rwo of, Roſemary, 
Thyme, and Swccr-marjoram, arc the herbs that 
ſhould go into u. 


To make fraall Metheg lin. 


Take to every quart of whitc Honey, fax quarts 
fair waxer ; tetit borl till a third partbe boil- 
cd away ,Skimmung it as x rileth : then pur into ut 
a ſmall quantiry of Ginger la wy ſliced ; zhen 
ht ir our into carthen pans,nll it ukewarm,and 
0 pur it up into an carthen ſtand, with a rap 1m it. 


Then pur to it about half a porrcnger-tull of the 
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beſt Ale-yeaſt,ſo bear it well rogether : then cover 
it with a cloth, and it will be rwelve hours bcfore 
it work ; and aftcrwards let it ſtand rwo days, and 
then draw it out into ſtone bottles, and it will be 
ready ro drink in five or fix days after. This pro« 
z0n of yeaſt ( which 1s abour fix good ſpoon- 
F is cnough tor three or tour gallons of liquor. 
The yeaſt muſt be of good Alc,and very new. You 
may mingle the yeaſt arſt with a little of rhe luke» 

warm liquor ; then bear ir, rill it be well inco 
rated, and begins ro work. Then add a litrle more 
lquor to ir, and bear that. Conrinue fo adding 
the bquor by lirrle and lirtle, rill a good deal of it 
beincorporarcd with the yeaft ; chen pur thar ro 
all che rcft of the quanriry, and bear ir all rogerher 
very well ; then cover ir clole, and keep it warm 
for rwo or three Gaye, Betorc you note it, fam 
avay all the Barm and Ginger ( whereot a ipoon« 
ful or rwo is enough for heoe or four gallons) rhen 
bortle up theclear, leaving the dregs. It you will, 
you may runjr into a barrel, (it you make a grear- 
Ty ) when the barm 1s well incorporared 
the liquor, in the lame manneras you do Beer 
or Ale, and fo let it work in the barrel, as long as 
irwil! : then ftop it up cloſe for a few days more, 
thar ſo it may clcar cif well, and ſeparare and 
clpirare rhe dregs. Then draw the clcar into 
les. This will make ir leſs windy bur alſo a lit- 
te lefs quick, rhough more wholetome. You may 
alſo boil a lictle handful of rops of Roſemary in 
the liquor, which giveth it a fine rafte; bur all 
other herbs,and particularly Sweer-marjoram and 
Thyme,give ir a phyſical rafte. A little L el 
giveth mr a very finc raſte. It you run it in a bar- 
rel, ro work there, you may hang the Ginger and 
Limon-pecl in it in a I | you boxule it, or cull 
S DS ir 
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it have done working. Then you may pur rwo or 
three ſtoned and fliced Raithns, and a lump of fine 
Sagar into every borrtle ro make ir quick. 


To make Metbey lin. 


Take five gallons of warcr, and one gallon of 
white Honey ; 1erir on the fare rogcther,and 

il it very well, and skim it very clcan: t 
rake ir off the fire, and fer it by. Take fix ounces 
of good Ginger, and rwo ounces of Cinnamon, 
one ounce of Nutmegs ; bruiſe all rheſc grofly, 
and pur them iro your hor liquor, and cover i 

doſe, and fo ler it Rand nll it be cold. Then 

as much Ale-barm to it as will make it work ; 
keep it in a warm place, as you do Ale ; and when 
it harh wrought well, run it up, as you do Ale of 
Beer: and when it 15 a week old, drink of ita 


your plcaſurc. 
An excelent Metheglim. 


Take Spring-wartcr, and boil it with Roſemary, 
Sage, Sweer-marjoram, Balm, and Saflafras, until 
it harh boiled rhree or four hours. The quanriry of 
the herbs is a handful of them all, of cach a like 

rtion, to a gallon of warcr. And when it is 
iled,ſer it ro cool and to ſcrle until the next day; 
chen ſtrain your watcr,and mix it with Honcy,un- 
ril it will bcar an cgg the breadrh of a groat : rhen 
ſer ir over the firc ro boil. Take the whites of 
rwenrty or thirry cggs, and bearthem mighrily,and 
when it boilerh, pour them 1a at rwice ; thr it well 
rogerher, and then let it ftand, until it bouleth 
ce beforc you ſcum it, and then ſcum ir wel 
rake ir off rhe fire, and pour it into m__ 

ings 
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things 0 cool ; and when ir is cold, pur to it five 
or hx ſpoontuls of the beſt Alc-yeaſt you can ger : 
ſtir it rogerher, and then every day ſcum it with a 
bundle of Feathers rill it hath done working: Then 
run it up in a Sack-cask, and ro every fx gallons 
of Merheglin pur one pint of Aqua vite,or 4 quart 
of Sack, and a quarter of a pound of Ginger li» 
ced, with the peels of two or three Limons and 
Oranges in 4 bag to hang in ir. 
The whates of cags above-named, is a fir pro» 
poruon for ten or rwelve gallons of rhe liquor. 


To make white Meath. 


Take fix uu of warer, and pur in fix quarrs 
of Honey, ftirring ir till rhe Honcy be throughly 
_ ; on ſer it _ the _ and when ir 1s 
ready to boal, skim x clcan ; then in 4 

of an ounce of Mace, fo much Ginger, half an 
gunce of Nurmcgs ; Sweer-marjoram , Broad- 
thyme, and Sweer-bryar, of all rogerher a hand- 
ful, and boil them well therein. Then (cr ir by rill 
it be throughly cold, and barrel it up, and keep 
it ral] 3r be ripe. 


Another to make Meath. 


To every gallon of water, rake a quart of Ho» 
ney, to every five gallons, a handful of Sweers 
marjoram, half a handful of fliced Ginger ; boil 
all rheſe moderately three quarters of an hour g 
then ler it ftand and cool ; and being lukewarm, 
pur to every five gallons, about three quarts of 
yeaſt, an4 ler it work a night and aday. Then 
take off the yeaſt, and ftrain 1t into a z and 
when it hath done workngs then Rop i up, end fo 

3 
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let ir remain a month 3 then drawing « our mito 
bortles, pur into every bottle rwo or three ſtoned 
Raifins, and a lump of Loat-Sugar. Ir may br 
drunk in rwo m 


Another very good white Meath, 


Take to every gallon of warcr a quart of Ho 
ney 3 boil init a litrle Roſemary and Sweer-mar- 
. yoram 3 - a large \ vantry of yt yen 

cavecs, and a rcalonabic proportion Gingcr 
boil rheſc in the liquor, when it 15 skimmecd, and 
work it in duc rime with a lirtle barm. Then run i 
in a veſſel, and draw it into borrics, after ir is fuſs 
gciendy tcrlied. Whires of oggs Wink the ſhell 
beaxen together, do clarific beſt. It you 


will have your Mcarh cooling, ulſc Violer and 
Scrawbcrry-lcaves, Agrimmony, Eglantiac, and the 
like; adding Borage and Buglols,and a litrlc Roſe 
mary and Sweer-marjoram hd it vigar, p 


Tarrar makes it work 
To male white Metheg lan, 


Take to three gallons of Spring-wartcr one of 
Honey ; firſt ler it genmly mel, then boil for an 
hour, conriuually skimming it ; rhen pur it into an 
earthen or wooden veſicl, and when it us lirtle 
more than blood-warm ict it with Alc-ycaſt,and to 
ler it ſtand rwelve bours : then boo the yeaſt, 
and bortle it, Pur in it Limon-pedl and Cloves, 
or what bcſt pleaſcth your raſte of Herbs or Spices. 
Eringo-roors pur into it when ir is boiling, mas 
kerh it much r. $0 do Clove-gilly-flowers 3 
a quantity of which make the Meath look like 
Clarer-wine. I obſcrve that — 

rong 


[6] 
herbs to make ir 


eaves 
erty be 
Re Re ILESIDINS 

To make white Meath, 


Take Ro , Thyme, wy dn, Pen 
royal, and Buys, Ronan" ' Mark 
mallows, leaves and flowers : $>—cnt 1 e' 
berony, E wright, 8 Scabious, of cach a like quan« 
ciry z of gh bark of Aſh-rree , of Eringo-roors 
green, of each a proportion to the herbs ; of 
wild Angelica, Ribworr, Sarucle, Rotman-worm- 
wood, of each a proportion, which 15s, to cver 
batndfai of the herbs above-named, @ fixtcent 
part of a handful of theſe Jarter 3 them a 
Dc and ah ina woodcn bowl of water cover» 
: thenezr ay boil them Ly _ in another 
warcr, rillthe calour be gh < Then rake 
another quantiry' of veater, and bail boil rhe hcrbs in 
x, tall it look green, and (o ler it bail three or four 
times, or as long as the liquor looketh any thing 
green : then ler it ſtand w_ thelcherd i x a day 
and a might, 
To _ gallon of - 1, a quart of 


pee clear _ quor deog feſt range 
the herds. Your liquor if dc enough 
will beer ta eden wan oy nn 


bove warcr. When you have put the Honey 

the liquor,you muſt work A CIP thera a 

wholc day; until the honey be confi Then 

ter it ſtand a whole nipht again acicaring. Then 

pur into 4 kerrle, and ler it bod] a quarter of of wn 
r, with the whites and ſhells of ſri 

ſtrain it clcan, and Ict it _ a OIL pur 
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it into/4 Harrel; and rake Cloves, Mace, Cinns, 
mon, N s, and bcar chemrogerher : pur ther 
into a linen By hang it with a thread into the 
barrel. If yourw have at work, that you may 
drink of it preſently, rake rhe whires of rwo or 
three cggs, a ſpoonful of barm, a ſpoonful of 
wheart-flour ; bcar all rhceſe rogerher : ict it work 
before yoit fopir'ap. Then afrerwards ftop it well 
o_ clay and falt rempered rogerher, ro keep it 
moiſt. | 


-To make Methep lin. 


If your Honey be rricd, rake us gene of milk- 
warm Water, t6 one of H A fir it well ro- 
gether ever and anon, and fo ler it ſtand for a day 
and nights or half a day may ſerve ; then boil i 
with a gerde fire, for rhe ſpace of half an hour 
or thereahours; and skim ir, Rill as the four ari- 
ſerh. After iris ſcummed once orewice, you may 
pt mn your Herbs,and Spice groſly bearcn,one half 

ſc ; the other 11 abag, which afterwards may 
be faſtned with's ſtring ro the rap<hole, as Pepper, 
Cloves, Mace, Ginger, and the like 5 when 1t 1s 
thus boiled, Jet it ftand in the veficl unnl ir be 
cooled ; hes ron it up imo yoor barrel, and lct it 
work rwo or gee days, or more, before you ſtop 
the bung-hol$# bur in purriag up the boiled hquor 
mro rhe we, relcrve the rhick grounds back, 
which wilt be lerled in the pars or kerrle. 

If you woald tave it ro drink wirkin rwo or rhree 
months, ler'm be no ſtronger than ro bear an ceg 
to the rop of "the warer. It would have it 
keep fix months, br longer, e you drink it, ler 
ir bear up the egg the breadth of rwo pence above 


the water. This 1s a furcr way ro prepeouren you! 
oney 


[69] 
Honey theh by meaſure. And the time of the rryal 
of the ftrengrh is, when you incpepooens the Hos 
ney and warcr together, before the boing vf i, 


Another fort of Meath. 


Take thirry fix ganens of Fountain warer (firſt 
boiled, £55) and diflolve rwelve gallons of Honey 
mit ; keep them boiling an hour and a half after 

begin ro boil, sknnming well all rhe while, 
Ir will be an hour upon the fire before it boil. When 
it is clear; and cnough boiled, pour it our inte 
wooden veſſels ro cool, When you arc ready ro 
run ir, have four gallons of Black-currans, bruiſe 
them in a ſtone morrar, that they may the more ca- 
fily part with their juyce ro the hquor, Pur them 
and rhcir juyce into the barrel, and pour rhe cool 
hquor npan them, fo as the vefſel be quire fulL 
Cover the bung with a plare of Lead lying looſe on, 
that the working of rhe liquor may lift ir up, »s 
nnccderh waſou the lth. And fill as it works 
cth over, fill it ap with freſh liquor , made in rhe 
fame proportion of Honey and warer, A monrh 
after it works no longer, ſtop up the bung verp 
clolc. 


To make very good Mertheglin, 


Take of all ſorrs of herbs that you think are 
good and wholclom , as Balm, Mint, Fennel, 
Roſcmary, Angelica, Wild-thyme, Hytop, Agri- 
mony, Burner, and ſuch other as you may I1Ke 3 as 
alſo ſome Field herbs : Bur you muſt nor pur in roo 
many, eſpecially Roſemary or any ftrong herb. 
Lcfs then half a handful will ferve of cvery torr. 
Boil your herbs, and ſtrain them our, and ter the 

i1quor 
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quor ſtand till rhe morrow, and fertle : Then take 
the clearcit of the liquor rwo gallons and 2 
half wo gallon of Honcy ; and in that pro- 
portion re as much of them as you will make, 
and ler it boil an hour, and in the boiling ſcum ir 
very clean. Then cr it a cooling as you do bear, 
& when it is coldy, take tome very good Alc-barm, 
and pur it into the borrom of the Tub you mcan 
lin ſhall work in, which pour umto the 
rub by lirtle and little, as they do Becr, keeping 
back rhe thick (crling, which hcth in che bottom of 
the veſſels, whercin it 15 —_ _ om all is 
rogerher, cover it with a Cloth, and Icr it work 
bery ncar three days. And when you mcan ro pur 
it up into your barrel or firkin, which you muſt nor 
ſtop very cloſe in four or five days, bur ler it have 
a lictle vent, for it will work 3 and when it is cloſe 
ſtopped, you muſt look to it very often , and have 
a pcg in the rop, to gIve ut vent, when you hear it 
make a noiſe (as it will do)or clic it will break the 
barrel You may allo, if you plcaſc, make a bag 
and pur in rc of fliced Ginger, and ſome 
Cloves, and Cinnamon, and boil it in, or pur it 
into the barrel, and never boil ir. Both ways arc 


If you will make ſmall Mcrheglin, you may pur 
five or fix gallons of watcr tro onc of Honey. Pu: 
in a httle Cinnamon and Cloves, and boil it well. 
And when ir is cold, pur it up in bortlcs very cloſe 


Ropped, and the ſtopples well tied on. Thus will 
gr ccp above five or fix weeks, bur it is very fine 

Make your Metheglin as ſoon as ever you rake 
your Bees ; for if you waſh your Combs in the wa+ 
ter you boil your herbs in, when it is cold, it will 


firecren much. Bur you muſt aftcrwards ſtrain ir 
through 
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through a cloth , or clſc there will be auch 
Wax. 


To make Meath. 


If you will have it ro keep a year or rwo, take 
fix of warer, and meld fioney bur if you 
will have it to kcep longer, rake bur four parts of 
wartcr to one of Honcy. Diffolve rhe Honey very 
well in the water, then boil it gently, sKimming it 
all rhe whilc as the ſcum riſerth, till nomorc ſcum 
riſeth. Then pour it our of the Copper inro a fix 
veſicl or veſſels ro cool. Then run jt up in a 

and ſwcer Cask , and let it ſtand'in Jame place, 
where there is ſome little warmth : (ir will do as 
well without warmth, bur be -- growing 
ripe.) This will makc it work. Art firſt a coarſe 
matter Will work over ; to Which purpoſe it muſt 
be kepr always full with freſh liquor of the ſame, 
as it workerh over. When it begins ro work more 


gently, and that which riſcth art the rop, is no more 
oul, but is a white froth : then fill and ſtop it up 
cloſc, and ſcr ir in a cool Cellar, where ir is ro ſtand 
connnually, 
After half a year or a year, you py draw.it off 
c 


from the Lees ito a clean veſſel, or ler it remain 
untouched, Ir is nor fir to be drunk forts perfecti- 
on till rhe ſweerneſs be quire worn off, yer not ro 
be ſower, bur vinous. You may drink it at mcals 
inſtead of Wine, and is wholclomer and berrer 
then Wine. 

To ſmall Meath, that is ro be drunk preſently 
you may puta little Ginger to give it life, a 
work it with a lirtle barm. It the th work not 
at all, it will nevertheleſs be good, and paradvens 
rure benter then that which workerh 3 but ir _ 
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be longer firſt, and rhe dregs will fall down ro the 
borrom, though it work nor. 

Small Mcath of cight or nine parts of water 
ro one of Honcy, will be very good , though ir 
never work, bur be barrcl'd up as foon as it is 
cold and ſtopped cloſe: and after rwo or rhree 
months drunk from the barrcl withour borrclling, 
This is good for Mcals. 


To make white Meath. 


Take ro every three gallons of wartcr, onc gal- 
lon of Roney, and icr rhe water,over rhe fire, and 
ler the Honcy mclr, before rhe warer bc roo hor 3 
then put in a new laid egg, and feel with your 
hand ; it ir comcs half way rhe warer, it 1s ſtrong 
enough : Then pur into it thete herbs ; Thyme, 

/ Sweer-marjoram, Wimer-ſavory,Sweer-bryar, & 
i Boy-leaves,in all a good grear handful ; which is a 
roportion for ren gallons : rhen with aquick fire 

i] it very faſt balf an hour, and no longer ; and 
then rake it from the fare, and ler it cool mn rwo 
or three wooden veſſels ; and ler it ſtand withour 
Mrering rwenry four hours. Then ſoftly drain it 
our, leaving all rhe dregs behind. Pur the clear 
inro your veſſel, and if you like any Spice, rake 
Ginger, Nurmegs, Cinnamon, Mace, and Cloves, 
and braiſc them a lirtle, and pur them in a bag, and 
Jer them hang in your veſicl. Before you pur your 
Meath into the veſſel, rry it it will bear an egg as 

broad as a penny ; if ir do, then it is very well; 
and i ir be made with rhe beſt whircHoney,ir uſu- 
ally is juſt ſo, Bur if ir ſhould prove wftrong, rhar 
ir bears rhe cgg broader ; then boil a lirrle morc 
Honey and warer very ſmall, and pur ro ir, when 
wr 15 cold : and then pur it into the veſſel. Ir 1s beit 

ro 
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two be made at Michaclmes , and not drunk of til 
Lent. 


To make ſmall white Meath. 


Take of the beſt white Honey fix quarts, of 
Spring-warcr fixrecn gems z ſcr it ona gentle fire 
at firſt, rill it is melred, and clean skimmed : rhen 
make 1t boil apace, until the third part be conſu- 
med. Then rake it from the fire, and pur it into a 
cooler , and when ir is cold , run it up , and ler ir 
ſtand cight months, before you drink un. When 
you take it from the fire,ſflice in three Orris-roots, 
and Ict it remain in the hquor when you tun i 


UP. 
A Receipt to make Metheglin, 


Take four gallons of water, rwo quarrs of Ho- 


ney , rwo ounces of Ginger, one ounce of Nut- 
megs, a good handful of _— _ and as 
much of Bay-lcaves, rwo ounces of dried Orange» 
peel. Boil all rheſc ill it be ſo ftrong as will bear 
an cgg, and nor fink ; when it is milk-warm, work 
it up with barm , during rwenty four hours, and 
then barrel it up. And atrer three months you may 
borrle it up at your plcaſure. 

As you defire a greater quantiry of the drink,you 
muſt augment the ingredients, according to rhe 
proportions above recited. 


To maky Metheg lan. 


Take four gallons of water and one of Honey 3 
boil and skim it : then purinto it Liverwarr, Harrs- 
tongue, Wild-carror, and Yarrow , a little Roſes; 

mary 
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mary and Bays, one Parſley-root, and a Fennel. 
root; let them boil an hour all rogerher. You may, 
if you plcaſc, hang a little bag of Spice in ir. When 
it is cold pura lirtle barm ro it, and ler it work like 
Becr. Thc roots muſt be ſcraped, and the pirh ra- 
ken our. 


Meath from the Muſcovian Ambaſſadours 


Steward. 


Take three times as much water as Honey, thcn 


ler the rubs that the _ muſt be wrought 1n, be 
cleanſed very clean wirh icalding warer, lo rhar ir 


may noxprove ſowre:Alſo when you mix them ro- 
E , take half warm warcr, and half cold, and 

queeze them well rogerher. Afterwards when you 
think the Honey 1s ' well melted , rhen ler it run 
through a ficve ; and ſce your kerrtle of Copper or 
Jron (bur Copper is berrer than Iron) be very 


clean ; then pur in your ſpice, as Nurmegs, Gin- 
ger, Cloves, Cardamom, Anniſceds, Orange-pecl; 
put rheſe according ro the quanriry you make, 
and ler them all be bruiſcd, excepr rhe Orange» 
peel which leave whole. The Meath muſt boil an 

r by the Clock, after purit into rubs ro cool, 
& when it is cold, rake rhace or four ſlices of white 
bread ; roaſt rhem very hard, and ſpread very good 
yeaſt on both fides of rhe roafts : rhen pur them inro 
the rubs. If ir be prarm weather , let the rubs be 
uncovercd ; bur if ir be cold, cover rhem. This 
Ping done, you will find it worked cnough by the 
black that cometh up by the fides of the rubs ; then 
take a fieve and rake off the yeaſt and bread. Afrer- 
wards draw it off ar a rap in rhe rub into the cask 

inrend ro keep ir in: then rake a-quanriry of 


ice as bcfore, well bruifed, and pur it mro a ba 
. a 


& 


and make ir fat at rhe bung with a ſtring, and if 
ic begins ro work, after it 1s in the cask, beſureto 


give it vent, or clſe you will lole all. * 
To make Meath, 


To every quart of Honey put four quarrs of 
Spring-warer ; remper the Honey in the warer,be« 
ing a little warmed : then pur it on the fire again, 
withFennel,Roſcmary, Thyme, Agrimony,Parſlcy 
or the like. Let them boil half an bour, and ups 
wards ; and as it boileth, ſcum rhe froth ; Then 
take it off, and ftrain it, and let ir cool as you do 
your worr. Then pur a httle barm into it,rhen rake 
off the froth again, and ftir i well rogerher. Then 
take rwo quarts of Ale, boiled with Cloves,Mace, 
Cinnamon, Ginger, and Licoriccz and pur it to the 
Mcath and run u up. 


A Receipt to make white Meath. : 


Take Roſ cmary, Lym WEE 


al, Bays, Warecr-crcſlics, Agrin ny. rſhmallow- 
kavcs and flowers, Liverwort, Maiden-hair,Bero« 
ny, Eye-bright, Scabious, the bark of an Aſh-rrec, 
young Eringo-roots, Wild Angelica, Ribworrt 
nicle, Roman-wormwood , Tamarisk, Mor 
thyme, Saxifrage, Philipendula, of cach of theſe 
berbs a like proportion z or of as many as you 
pleaſe to pur in. You muſt pur in all bur four hand» 
tuls of herbs, which you muſt ſteep a night and a 
day in a lirtle bowl of water, bcing cloſe covered. 
The next day rake another freſhquanriry of water, 
and boil rhc lame hcrbs in it till rhe colour be 

high : Then rake another quanriry of water, 

boil rhe ſame herbs in ir, until ir look green z anch 
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bo let them boil three or four timcs in ſeveral was 
xcrs, as long as the liquor lookerh any thing green, 
Then ler ir ſtand with rheſe hcrbs in it a day and a 
night. Remember the laſt water you boil it in, ro 
this proportion of herbs, muſt be cighreen gallons, 
And when ir hath ſtood a day & a night with theſe 
herbs in it afrer the laſt boiling, rhen ſtrain the 1; 
quor from the herbs, and pur as much of rhe finct 
and beſt Honey into the liquor, as will bear an cgg, 
you muſt work the Honcy and liquor rogerher a 
wholc day, until the Honey be conſumed ; theh ler 
it ſtand one whole night ; rhen ler it be well la 
boured again, and ſct it a clcaring ; and ſo boil ir 
22ain with the whites of fix new laid cggs with the 
ſhells ; skim ir very clean, and ler it ftand a day a 
cooling z then pur it into a barrel, and rake Cloves, 
Mace, Cinnamon, and Nurmegs, as much as will 
plcaig your raſte, and bear rhem all rogerher, and 
pur them ina linen bag, and hang it witha rhrcd in» 
10 thc barrel. Then take rhe whires of rwo or three 
ncw laid cggs, a ſpoonful of barm, a ſpoontul of 
wheat-flower, and bcar them all rogcrher, and pur 
rin your liquor in thc barrel, and let it work be. 
fore you ſtop 1t 3 then afrerwards ſtop it well, and 
£rirmacold place ; and when it hath been ſerled 
fomc fix weeks, draw it into bottles, and ſtop ir 
very cloſc, and drink not of it in a month aftcr. 


To make Metheglim. 


Take cight gallons of water, ſcr it over a clear 
fre in a kertle, and when it 15 warm, pur to it fix» 
wen pounds of very good Honcy, and ftir ir well 
rogerher : rake off rhe ſcum , and pur rwo large 
Normcgs cut in quarters, and fo Ict it boil at leaſt 
an hour : Then rake ir off the fire, and pur to ir = 
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good handfuls of grinded Maulr, and with a white 
itaff keep bearing 1t rogerher rill it be almoſt cold ; 
then ſtrain it through a hair fieve into a rub, and 

rroit a Wine pint of Alc-ycaſt, and ſtir it very 
well rogerher ; and when it is cold,you may if you 
plcaſe,run it up preſently into a veſſel fit for ir, or 
clic kcr it ſtand and work a day, and when it hath 
done working in your veſſel, ſtop it up very cloſe. 
It will be rhbree wecks or a month before it be rea» 
dy ro drink. 


To make Honey-drink; 


To rwo quarrs of water rake one pound of Ho- 

. When it botlerh, skim it clcan as long as any 

ſcum ariſcth ; boil ita pretty while : then rake it 

oft rhe fire, and pur it in an carthen por, and ler ix 

Rand rill the next day : then purit into clean bot» 

tics, that arc pp ey dry, rinfing firſt cvery bor- 
i 


tle with a lirtle of t uor : fill rhem not roo full, 
and pur inro every borrle four or five Cloves, and 
four or five ſlices of Ginger : and ſtop it very cloſe, 
and fcr it in ſand 5 and within ren or rwelve days it 
will be ready ro drink. 

Some, when they rake their Bees, pur rhe Ho- 
ney-combs into fair watcr,and make ir ſo ſtrong of 
the Honey thar it will bear an egg ; and then boil 
« with ſome Spice, and pur it into a barrel: bur L 
think it nor ſo good, as that which is made of pure 
Honcy. 


Toe Earl of Denbigh's Methegiin. 


Take rwcnty gallons of Spring-warer, boil ita 
quarter of an hour, and ler it ſtand rill it be ab 
moſt cold ; rhen bcat in fo much Honey as wil 

F make 
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make ir fo ſtrong as to bear an pe, io thar on the 
top you may ſec rhe breadth of a Haſle-nur ſwims 
ming above : The nexr day boil it up with fix ſmall 
handfuls of Rolemary, a pound and half of Ginger, 
being ſcraped and bruiſed ; rhen rake the whires 
of rwenry eggs, ſhells and all ; bear them very 
well, and pur them in roclarihe it ; sKkim it very 


dean, then rake iroff rhe firc and ftrain it : bur 


pur the Roſemary and co in again ; then let 
It remain ill it bealmoſt cold : then run ir up, and 
rake ſome new Alc-yeafſt, the whites of rwo cggs, 
af of flour, and bear them well rogerher, 
and pur them into the barrel; when it hath wrought 
very well, ftop ir very cloſe for three weeks or a 
month : then borrlc ir, and a week afrer you may 


drink it. 
To make Meath. 


Take ro every gallon of warer,a quart of Honey, 
and fer it over aclecar firc, and when it is ready to 
boil, skim ir very clear. Then rake rwo handful 
of Sweer-marjoram, as much Roſemary, and as 
much Balm ; and rwo handfuls of Fenncl-roorg, 
as much of Parſley-roots, and as many Afſpara- 

ns-roors : ſlice them in the middle, and rake out 
the pith, waſh and ſcrape them very clcan,and pur 
them with your herbs mro your liquor, Then take 
rwo ounces of Ginger, one ounce of Nutmegs, 
half an ounce of Mace, bruiſe them and pur them 
in, and ler it boil rill it be fo ftrong that it will 
bear an egg : then ler ir cool; and bcing cold, put 


in three or four ſpoonfuls of new Ale-ycaſt : and fo 


Skim ir well, and pur it intoa Rundler, and it will 

work like Ale : and having done working, ſtop it 

wp cloſc, as you donew Beer, and lay falr upon it. 
- 
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To make Metheg lin. 


Take four gallons of running-warer, and boil it 
a quarter of an hour 5 and pur it into an carthen 
veiſcl,and ler it ftand all nighr. The next day rake 
only rhe watcr,and Icave the ſcrling at the bottom : 
ſo put the Honey 1n a thin bag, and work ir inthe 
watcr,till all rhe Hone is diffolved. Take ro tour 
gallons of water one 0 roy then put in an c 
if it be ſtrong enough of the Honey, the cgg wall 
part of ir appcar on the rop of rhe as, of if ir 
donor, put more Honcy ro it, till ir do. Then rake 
out the cgg, and let the liquor ſtand rill next morn» 
ing. Thcn rake rwo ounces of Ginger, and ſlice ir 
and parc it : Somc Roſemary waſhed and ſtripped 
from the ſtalk ; dry i very well. I he next day 
the Roſemary and Ginger into the drink, and fo 
ſcr it on the fire : when it is almoſt ready to boil, 
take the whitcs of rhree eggs well beaten with the 
ſhells, and pur all into the liquor, and ſtir it abour, 
and skim ir well rill it be clear. Bec furc you skim 
nor off the Roſemary and Ginger, then take ir off 
the fire, and ler it run through a hair ſieve: and 
when you have ſtrained ir, pick ourthe Roſemary 
and Ginger out of rhc ftraincr, and put it mro rhe 
drink, and throw away the cgg-ſhells, and fo ler ir 
Rand all night. "The next day run ir-up in a barrcl ; 
be lure the barrel be not too big ;z then rake a lits/ 
tle flour, and a little bran, and the whace of an egg, 
and bcar them well rogerher,and pur them intorhe 
barrcl on the rop of rhe Merheglin, aftcr it is run» 
ned up, and fo ler it ſtand rill it hath donc work- 
ing ; then ſtop irup as cloſe as is poſſible ; and fo 
ler it ſtand fix or ſeven weeks : then draw it our 


and bortlc it. You muſt ry down the Corks, and 
F 2 ſcr 


o- 
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ſer rhe bortles in ſand five or fix weeks, and then 
drink it. 


Anotber Meath. 


Take rweny gallons of fair Spring-warter, bdil 

iraquarrer of an == then ler he rill che nexr 

day. Then beat into it fo much Honey as wil 

make ir ſo ſtrong as ro bear in og anome ofz 
above the warer. 


, ( being {cr 
rwenty pgs, 
'N ogerher, Sl mingled with the 
liquor, Clarific it and skim ir very clean, ſtill aswe 
ſcum riſeth, leaving the Ginger and Roſemary 
it. Let it ſtand rill the nexr day,tben run ir up,and 
RE of eve 7 bens aif theſe rogerter, © 
a rs A cr x 
Sk onthets of the barrel, when the barrd: 
Il. Lerirt work, and wheh it hath done working 
ſtop i up cloſe for three weeks or a month. 
you may bortlc ir, and a few days afrer you may 
drink 7. 


Another. 


Take three gallons of water, and boil in it 
handful of — (or rather the flowers),Cc 
crs, 


ſlips,Sage-flow grimony,Berony,and 1 hyr 
ana one handful. When it hath raken the engl 
the herbs, ſtrain ir rhrough a hair fheve, a 

cool rwenty hours. Then to rhrce gallons of 4 
clear parr of this decoction, pur one gallon of 
ney, and mingle it very well with your band, t 
it bear an cgg the breadth of a groat. Then boil 
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2nd skim ir as long as any ſcum will riſc. After 
wards let it cool four and rwenty hours. Then pur 
wo ita {mall quantiry of Ale-barm, and $skim rhe 
thin barm that doth riſcon ir, morning and even» 
ing, with a feather, during four days. And ſo pur 
ir up inro your veſſel, and bang 1n it a thin linen 
bag with rwo ounces of good whiteGinger bruiſed 
therein : and ftop it up cloſe for a quarter of 2 
year. Then you may drink ir. 


Another. 


Take a quart of Honcy to a gallon of water ; ſer 
the Kertle over the fire, and ſtir it now and rhen, 
thar the Honey may melt: ler it boil an hour 
you muſt boil in it a ſprig or rwo of Wintcr-ſavo- 
ry, as much of Sweer-marjoram z- pur it into 
ready ſcalded, rill the next day towards evening. 
Then run it up into your veſſel,ler it work for three 
days ; after which hang a bag in the barrel with 
what quanriry of Mace and fliced Nutmeg you 

leaſe. To make it ſtronger than this, 'ris but ad- 
_ more Honcy, to make it bear an cgg the 
breadth of a fix-pence, or ſomerhing more. You 
may borrle ir our aftcr a month, when you pleaſe. 
Thus is the way which is uſed-in Suſſex, by thoſe 
who arc accounted to make ir beſt. 


Anether Recerpe. 


Take to every gallon ot Fountain-warer a 


quart of Honcy. the warer on the fare, nll ir 

be prerty warm ; then take ir off, Im your 

Honey, and ftir it tall ir be diffolved., Then pur in- 

roevery three gallons,rwo handfuls of Thyme,rwo 

good handfuls of a ada. one handful 
3 
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of Organ, one handful of Fcnnel-roors, the heart 
being raken our, and one handful of Parſley-roorg, 
the heart taken our, Bur as for the herbs, it muſt be 
according ro the conftirurion of chem, tor whom 
the Mcad is intended. Then ict the hcrbs in it on 
the fire, ro boil for half an boar, ſtill Kkimming ir 
as the ſcum riſcrth ; mt muſt boil bur halt an hour, 
then rake ir off rhe firc, and preicntly ſtrain it from 
the herbs, and ler it ſtand rilt1t be tully cold : rhen 
pour it ſoftly off rhc bottom, and pur ir in a vciſel 
git for it, and pur a {mall quantiry of barm in ir, 
and mingle it wirh it, and when it harh wrought 
up, Which will be in rhrce or four days, skim off 
that barm, and fer on freſh : bur rhe ſcrond barm 
muſt nor be mingled with rhe Meath, bur only 
poured on the rop of it. Take an ounce of Nur» 
megs- ſliced , one ounce of Ginger fliced , one 
ounce of Cinnamon cur in picces, and boil them a 
prerry while in aquartr of Whirc-wine or Sack : 
when this 18 very cold, ſtrain ir, and pur the Spicey 


m a Canvas-bag to _ in your Meath, and pour 
c 


mrhe Wine it was boiled 1m. 
This Mcarh will be drinkablc, when it is a fort» 


night or three weeks old. 
To make Metheglin that looks like White=wine. 


Take ro rwelve gallons of warcr, a handful of 
each of theſe herbs 3 Parſley, Eglantine, Roſe- 
mary, Strawberry-leaves, Wild-thyme, Balm,Li- 
ver-worr, Betony, Scabious , when the warer be- 
gins to boil, caft in the herbs; let them boil a 
quarter of an hour ; then ftram our rhe herbs, and 
when it 15 almoſt cold, rhen put in as much of rhe 
beſt Honey you can ger, as will bear an egg to the 
breadth of rwo-pence ; that is, till you can ſce no 

more 
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more of rhe egg above the warer then a cwo-peones 
will cover : Lave it and ftir it rill you ſce all the 
Honcy be mclred ; then boil it well half an hour, 
at the lcaſt ; skim it well, and pur in the whirces of 
fix cggs bcaten, ro clarifie it: Then ſtrain it into 
ſomc wooden veſſcls, and when it is almoſt cold, 
pur ſoine Ale-barm into it; and when it workerh 
well, run it into ſome well-ſcaſoned veſſel, where 
neither Alc nor Beer hath been, for marring the 
colour of it. When it hath done working, 1t you 
like ir, take a quantiry of Cloves, Nurmegs , 
Cinnamon, Ginger, or any of theſe'rhart you like 
beſt, and bruiſc them, and pur them in a boulrer- 
bag, and hang it m the veſſel. Pur not roo much of 
the Spice, becaule many do not like-rhe raſte of 
much Spice. If you make it at Michae/mas,you may 
cap it at Chriſtmas 3 bur it you keep it longer 1t 
will be the berrer. Ir will Took pure, and drink 
with as much ſpirit as can be, and very plcaſanr. 


To make white Methegln. 


Take Sweer-marjoram, Sweer-bryar-buds, Vio« 
ler-lcavcs, Srrawbcrry-lcaves,of cach one handful, 
and a good handful of Violer-flowers ( the double 
ones are the beſt ) Broad-rhyme, Borage, Agrimo- 
ny, of cach half a handful, and rwo or three bran- 
ches of Roſcmary, the ſceds of Carvi, Coriander, 
and Fennel, of cach rwo ſpoonfuls, and three or 
four blades of large Macc. Boil all theſc in cighr 

allons of running-warer, three quarters of an 
ur. Then ftrain it, and when it 1s bur blood» 
warm, pur in as much of the beſt Honey as will 
make the liquor bear an cgg the breadth of a fix+ 
pence above rhe warer. Then boil it again as long 
& any (cum will riſc. Then ſer it abroad a cooling, 
F 4 and 
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and when ir ts aloft cold, pur in half a pint of 
good Alc-barm ; and when it harh wrought, 
you 've the barm tofall, then run ir,and ler 
work in the barrel, ril] rhe barm leaverh rifing, fi 
ling ir up every day with ſomCof the ſame liquor, 
When you ſtop it up,pur in a bag with one Nut 
fliced, a lirtle whole Cloves and Mace, a ftick 
Cinnamon broken in pieces, and a grain of 
Musk. You may make this a little before Mic 
mes, and it will be fr ro drink ar Lear. 

This is Sir Edward Bainror's Reccipr, which my 
Lord of Portland ( who gave it me) ſaith, wa 
the beſt he ever drank. 


To make a ſmall Mctheglin. 
Take four gallons of warer, and fer it over the 


fire, pur into ir, when it 1s warm, cighg pounds 
Honey ; as the ſcum rileth, rake ir clean off, Wha 


it is clear, put into it three Nurmcgs mo 


three or four raccs of Ginger ſliced ; r cr all 
a wholc hour : then rake ir off rhe firc,'and pur rok 
rwo handfuls of ground Maulr ; ftir it abour wirkz 

round ftick,rill it be as cold as worr,when you 

eaſt ro it. Then ſtrain ir our into a por or tub, 
tha ſpiggot and fauccr,and py rot a pint of very 
good Alc yeaſt ; ſo ler it work for rwo days : the 
cover it cloſe for about 4 or 5 days, and fo drawit 
our into borries. Ir will be ready to drink withis 


three weeks. 
To make Meath. 


Take to fix quarrs of water, a quart of the bet 
Honey, and pur it on the firc, and tir ir rill rhe 
Honcy is melted, and boil i well as long as oy 

Cum 
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(cum riſerth 3 and now and then pur in a little cold 
wartor, for this will make the ſcum riſe: keep your 
kertle up as full as you did pur it on 5 when ir is 
boiled enough, abour half an hour before you rake 
ir off,then rake a quantity of Ginger ſliced and well 
ſcraped firſt, and a good quantity of Roſcmary, and 
boilborh rogether, Of the Roſemary and Ginger 
you may put it! more or leſs, for ro pleaſe your 
taſte : And when you take ir off the fire, ſtrain ir 
into your veſſel, cither a well-ſcaſoned rub, 'or a 
great cream por, and the next morning when ir is 
cold, pour oft _ the rop from the i{crlngs into 
another veſſel ; and then pur ſome little quanriry 
of the beſt Ale-barm ro it, and cover it with a thia 
cloth over it, it it be in Summer ; bur in rhe Win» 
ter it will be longer a ripening, and therefore muſt 
be the warmer covered in a cloſe place, and when 


ou go to borrlc ir, rake witha Feather all rhe 
rm off, and pur it into your borrles, and ſtop ir 
up cloſe. In ten days you may drink ir. If you think 


fix quarrs of water be roo much,and would have ir 
ſtronger, then pur in a greater quantity of Honey. 


Metheg'in or Sweet Drink of my Lady Stuart. 


Take as much warcr as will fill your firkin; of 
Rolemary , Bays , Sweer-bryar , Broad-rhyme, 
Swcer-marjoram, of cach a handful ; ſer ir over rhe 
fre, untill rhe herbs have a lirrlc colourcd the wa- 
rer ; thep rake it off, and when it 15 cold, pur in as 
much Honey, til] it will bear an cgg : rhen lave ir 
three days morning and evening. Afrcr thar boil ir 
again, aud skim it very clcan, and in rhe boilin 
clarific ir with the whares of fix cggs, ſhells a 
all, well bearen rogerher. Then rake it off, & pur ir 
rocool, & when it is cold, pur it into your _ 

. an 
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and pur ro it three ſpoonfuls of yeaſt, ir cloſ 
and it rill ir bc ar lcaſt nd _—— - 


—_— for the Collick and Stone, of the ſanue 
L aay. 


Take one gallon of Honey to ſeven gallons of 
wWatcr ; boil it rogcther , and skim 1t well ; then 
zake Pellicory of the Wall, Saxitrage, Bcrony, 
Parſley, Groundiſcl, of cach a handful, ot the ſceds 
of Parſlcy, of Nerrlcs, Fennel and Caraway-ſiccds, 
Amnifceds and Grumcl-iccds, of cach rwo ounces, 
The roors of Parſlcy, of Alexander, of Fenncl and 
Mallows, of cach rwo ounces, bcing ſmall cur ; 
lex all boil, rill ncar three gallons of the liquor is 
waſted : rhcn rake it off rhe firc, and ler it ſtand 
mll ic be cold , then clcanſc it from rhe drugs, and 
Jer it be put into a clcan vefſel well topped, rakin 
four. Nutmegs, onc ounce and half of Ginger, halt 
an ounce of Cinnamon, rwclve Cloves ; cur all 
thelc ſmall, and hang them in a bag mto the veſſel, 
when you ftop it up. When it is a fortnight old, 
you may begin ro drink of it, every morning a 


good draught. 


A Receipe for Metheglin of my Lady Windc- 
bankc. 


Take four gallons of warcr, add ro it rheſe 
Herbs and Spiccs following, Pcllirory of the/Wall, 
Sage, Thyme, of cach a quarter of a handful, as 
much Clove-gilly-flowers, with half as much Bor- 
rage, and Bugloſs-flowers, a little Hylop, five or 
fix Eringo-roors, 3 or 4 Parſlcy-roots;one Fennel- 
root, the pith raken our,a few red-nerrie-roors,and 


a lirrlc harts-tonguc. Boil theſc roots and herbs half 
an 
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an hour ; then take our the roots and herbs,and pug 
in the Spiccs grolly beaten in a Canvas-bag, vx. 
Cloves , Mace, of cach halt an ounce, and as 
much Cinnamon ; of Nutmeg an ounce, with rwa 
ounces of Ginger, and a gallon of Honey : boil 
all theſe rogerher half an hour longer, but donor 
kim ir ar all : Jer it boil in, and ſer it a cooling af 
ter you havo taken it off the fire. When it 1s cold, 
put fix ſpoonfuls of barm ro it, and Ict it work 
twelve hours ar leaſt ; rhen run it, and pur 2 licrle 
Limon-pecl into it 3 and then you may borrle ir, if 
you plcalic. 


Another of the ſame Lady. 


To four gallons of water put one gallon of Ho- 
ney ; warm the water lukewarm before you pur win 
your Honcy ; when it is diffolved, fer it over the 
fire, and cr it boil half an hour with theſe Spices 
prolly beatcn and pur in a Canvas-bag z namely, 


alf an ounce of Ginger , vwwo Nutmcgs , a few 
Cloves and a little Mace ; and in the boiling pux 
m a quart of cold watcr to railc the ſcum , which 
'0u mult rake clean off in the boiling. It you love 
bs, pur in a little bundle of A477 2 Bays 
Swcer-marjoram, and Eglanrine. Ler it ftand ri 
iris cold, then put into it half a pint of Ale-barm, 
and ler it work rwelve hours prhen run it, bur rake 
out the bundle of herbs firſt. 


To make Metheg lin. 


Take to every gallon of Honcy three gallons of 
water, and pur them rogerher, and ſer rhem over 
ſo gentle a fire, as you might endure ro break ir in 
the watcr with your hand. When the Honey wen 

mceired, 
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eneclred, pur in an egg, and lcr it fall gently to the 
borrom ; and if your cgg ric up agam to the rop 
of your liquor, then it y cnough of the Hc+ 
acy. Bur it irlic art the botrom, you muſt pur in 
more Honey, and ſtir it, till it doth rife. It your 
be very good , it will bcar halt a gallon 
of warer more ro a gallon of Honcy. Then take 
Sweer-bryar, Bays, Roſemary, Thyme, Marjo- 
ram, Savory, of cach a good handtul , which you 
maſt rye up all rogcrhcr mi a bundle. I hs propor. 
tion of herbs will be ſufficient for rwelve gallons 
of Merheglin ; and according ro the quanrity of 
glin you makc, you muſt add or dummith 
your Herbs, When you have purrheſc things to- 
erher, {cr it over a quick fire, and Icr it boil as 
aſt as you can for half an hour, or berrcr, skim- 
ming of ir very clean, and clarifying it with the 
whires of rwo or three eggs. Then rake it from the 
fire, and pur it imto ſome clcan vefſclor other, and 
ler it ſtand till the nexr morning : Then pour the 
clear from the drags, and run i: up, purring in 4 
lirtle bag of ſuch ſpice as you like, whereot Gm- 
er muſt be the moſt. Aftcr it hath ſtood rhree or 
our days, you may pur in rwo or three ſpoonfuls 
of good Alc-ycaſt it will makeir the ſooner rea+ 
dy to drink. It muſt work before you ſtop ir up. 
The older your Honey is, the whitcr yourMerhcg» 
lin will be. 


Mearh with Rufins. 


Par forty gallons of warer into your Caldron, 
and with a ſtick rake rhe height of rhe warcr, ma- 
king a notch where rhe ſupcrhcics of rhe warcr 
cometh. Then pur to rhe warer ren gallons of Ho» 
ney, which difolve with much laying it, then pre» 

lenrly 
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ſtntly boil it gently, sKimmung it all che while,rilt 
ir be free from Icuumn. Then pur into it a thin bag 
of boultcr-<cloth containing forry pound weight 
of the bcſt bluc Raifins of the ſun, well picked, 
walſhcd, and wiped dry 5 and lct the ba bc 10 large 
thar the Raſins may lic arcaſe, and oofly in rt. 
Whcn you perceive that the Rafins arc boiled 
cnough ro be very ſoft, that you may ſtrain our all 
their ſubſtance, rake our the bag, and ſtrain ont 
all the liquor by a ſtrong Preſs. Pur it back rothe 
Honey-liquor , and boil all rogerher (having 
thrown away the hasks of the Rafins with the 
bag )ril] your liquor be funk downro the notch of 
'our ſtick, which is the ſign of duc ſtrength: rhen 
ſet it cool in a wooden veilc!, and lct it run thos 
row a ftraincr to {over it f;om the (crlings, and pur 
it into a ſtrong veſlcl, that tiath had Sack or {- 
kadine in it , not falling it within three fingers 
breadth of the top (for otherwile it will break 
the veſſel] with working) and leave the bung open 
whiles it workcerh , which will be fix weeks ve 
ſtrongly, though it be pur mto a cold Cellar. —_ 
aftcr nine months you may begin to drink ir. 


Morciio- ne. 


To half an Aumc of Whirc-winc, rake rwent 
pounds of Morcllo-Cherrics, the ftalks bcing fir 
lucked off. Bruiſc the Cherries and break the 
toncs. Pour mro the Wine the nuyce thar comes 
our of rhe Cherric« ; bur pur all rhe folid fub- 
ſtance of them into 2 long bag ot Boulrer-clorh, 
and hang it in the Wine at the bung, fo thar it lic 
not in the bottom, bur only reach to rouch ir, and 
therefore nail it down at the mouth of rhe bung. 
Then ſtov ir clole. For yaricty you may pur ſome 
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dear juyce of Cherrics alone (bur draw from x 
larger proportion of Cherrics) into another par: 
ccl of Wine. To cithcr of them if you will } n= 
marizc the drink, rakc to this quantity rwo ounces 
of Cinnamon groſly broken and bruitcd, and pur 
ina littlc bag ar the ſpiggor, rhar all the Wine 
you draw may run through the Cinnamon. 

You muſt be carcful in bruiſing the Cherrics, and 
breaking the ſtones 3 for if you do all art once, the 
liquor will ſparklc about. Bur you muſt firſt bruiſe 
the Cherrics gently in a Morrar, and rub through 
a ficve all that will paſs, and ftram rhe rcfhduc hard 
through your hands. Then bear the remaining 
hard ſoſtrongly, as may break all the ſtones. Then 
= all rogerher, and ftrain the clcan through a 

ubril ſtrainer, and pur rhe folider ſubſtance into 
the bag ro hang in rhe Wand. 


Currans Hime. 


Take a pound of the beſt Cnrrans clean picked, 
and pour upon them in a deep ftraight-mourhed 
carthen veſſel hr pounes or punts of hor water, in 


' Which you have diſſolved rhree fpoonfals of the 
purcit and neweſt Alc-ycaft : ſtop i very clole rill 
ferment, then give luch vent as 15 necceftary, and 
kcep it warm for abour rhree days, i will work & 
ferment. Taſte it after rwo days to icc if it be grown 
to your hiking. As foon as you find ito , Ict it run 
through a ſtrainer, ro leave behind all rhe cxhauſt- 
ed Currans and the yeaſt, and fo bortle wr up. Ir 
will be excecding quick and plcalant, and 15 ad- 
mirablc good ro cool rhe Liver, and cicanic rhe 
blood. It will bc ready ro drink in five or fix days 
alier ir 1s borricd ; and you may driak latcly large 


draughts of 2t 
SCO!C h 
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Scotch Ale from my Lady Holmbey. 


The excellent Scorch Ale is made thus. Hear 
Spring-warer ; ir muſt nor boil, bur be rcady to 
boil, which you will know by lca ing up inbu 
Thcn pour it to the Maulr, bur by little and lirtle, 
ſtirring them ſtrongly rogerther all the while they 
arc mingling. When all rhe water is in, it muſt be 
ſo proportioned that it be very rhick. Thcn cover 
the vetſcl well with a thick Mar made on purpoſe 
with a hole for rhe ſtick, and that with Coverices 
and Blankets ro kcep in all the heat. After three 
or four hours, ler it run our by the ſick ( purring 
new-hcared warer upon the Maule, if you pleaſe, 
for ſmall Ale or Bcer ) into a Hogſhead with the 
head our. There ler ftand cill it begin to blink, 
and grow long like thin Syrup. It you ler irftay 
too long, and grow roo thick, it will be fowre. 
Then pur it again into the Chaldron, and boil ir 
an hour, or an hour and a half. Then pur it intoa 
wooden veſlcl ro cool, which will require ncar 
forry hours for a Hogſhcad. Then pour it oft gent-= 
ly from the ſcrling. This quantiry ( of a Hogſhcad } 
will require berrer then a quart of the beſt Ale» 
barm, which you muſt pur ro it thus. Pur it ro a+ 
bour three quarrs of wort, and ftir it, romakcir 
work well. When the barm is riſen quick, ſcum it 
oft ro purro rhe reſt of rhe wort by degrees. The 
remaining liquor ( that is, the three quarts ) will 
have drawn into it all the heavy dregs of the barm, 
and you may pur it to the Alc of the ſecond run- 
ning, bur not to this, Put the barm you have 
ſcummed off ( which will be ar leaſt a quart ) roa- 
bour rwo gallons ot rhe worr, and thr it ro make 
"S272 riſc and wet ON » gallons more wo 

Ir, 
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jr. Doing thps at ſcveral rimes till all be tningled; 
which will requirc a whole day wo do. Cover ir 
cloſc, and ler ir work, ill it be ar its hcight , and 
begin ro fall, which may require ten or rwelve 
hours, or more. Watch this well, Icit it fink ros 
much, for then it will be dead. Then ſcum off the 
thickeſt parr of the barm , and run your Alc into 
the Hogihead, leaving all rhe bung open a day or 
rwo. Then lay a ſtrong paper upon it, ro keep the 
clay from falling m, rhat ou muſt rhen lay upon 
it, in Which you muſt make a lirrlc hole, ro ct it 
work our. You muſt have ſome of rhe lame liquor 
ro fill ir up, as it works over. When it harh dor 
working, ſtop it up very clolc, and keep it in a very 
cold Ccllar. Ir will bc ft ro broach aftcr a ycar; 
and be very clcar, {weer, and plcaſanr, and will 
continue a ycar longer drawing ; and the laſt glaſs 
fal be as purc and as quick as the firſt. You gin 
ro broach it high. Le: your Cask have icrved tor 
ſwccr-winc. 


To make Ale drink quick, 


When ſmall Alc hath wrought ſufficiently, draw 
ir 1nto borrics;bur firſt pur into every borrlc rwelve 
good Raifins of rhe Sun ſplit and ſtoned : then ſtop 
up the bortlc cloſe, and ſcr it in ſand (gravel) or a 
cold dry Ccllar. Atrer a whilc this will drink cx+ 
ceeding quick and plcaſant. Likewiſe rake fir 
whear-corns, and bruiſc rhem,and pur into a borrie 
of Alc : it will make it exceeding quick and ſtrong» 
CTC, 

To mak? Cider. 


Takea peck of Apples, and flice them; and boil 
them in a barrcl of watcr, ull rhe third part be wa- 
ſtcd ; 
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ficd : then cool your warer as you do for wort, and 
when it 1s cold you muft r the warcr upon rhree 
mcalurcs of grown Apples. I hen draw torrh the 
watcr at a tap three or tour runes a day, for rhree 
days togcrher. Then prets our the liquor, and run 
it up 3 when it hath done working, then ftop it up 


CIC. 
A very pleaſant Drink of Apples. 


Take abour fifry pippins,quarrer and core them, 
withour paring them ; tor the paring is the cor» 
dialcft part of them :_xheretore only wipe or waſh 
them well, and pick away the black excreſicence ar 
the rop ; and be (ure ro leave out all rhe ſeeds, 
which arc hor. You may cur them (afrer all the 
ſupcrfluirics arc taken away) into thinner flices, it 
you plcaſe. Pur three gallons of Fountain-warer 
wrhem in a great pipkin, and ler them boil wil 
the Apples become clear and rranfparenr ; whuch 
is a fign they arc perfectly render, and will be na 
rod halt hour, or a little morc. Then with your 
Radic break them into math and pulp, incorporared 
with the watcr ; lerring all boil half an hour lon» 
ger, thar the warcr may draw into it fclt all rhe 
verrue of the Apples. Then pur ro them a pound 
and a half of pure double rctined Sugar in pow» 
der, which will ſoon diffolve in rhar hor liquor. 
Then pour it into an Hippocras-bag, and ler it run 
through it rwo or three rimes, to be very clcar. 
Then pur 1t up into borrics, and afrcr 2 lirrlc rumc 
t will be a moſt plcaſant, quick, cooling, ſmoorh- 
ing drink. Excellent in ſharp Gonorrhca's. 
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Sir Paul Ncile's way of making Cider, 


The beſt Applcs make the beſt Cider, as Pear 
mains, Pippins, Goldcn-pippins, and rhe like. Cod- 
lings make the fincſt Cider of all. They muſt be ripe, 
when you make Cider of them, is in prime # 
the ſummer {caſon, when no other Cider 1s good 
bur laſterh not long,not beyond Aurumn. The tows 
dation of making perfect Cider confiſterh in na 
having irwork much,fcarce cver art all; bur ar leaf, 
no ſecand rime 5 which ordinary Cider doth oftes, 

of wearher,and upon morion z & upm 
every wor it - harder. Do then thus: 

Chuſc Red-ftreaks arc the beſtfir 
Cider ro keep z *moils rhe nexr, then Pip 
pins. Ler them lic abour three weeks , afrer the 
are gathcred ; then ftamp and ftrain them inte 
ordinary way, into a wooden fart that hath a ſpiga 
three or four breadth above the bottom 
Cover the far with ſome hair or ſackcloth, toſs 
cure ir from any thing ro fall in, and to kcep® 
ſome of rhe Spirits, ſo ro preſerve it from d 
bur not ſo much as ro make it ferment. When 
Juyce hath been there rwelve hours, draw it by the 

pigot (the Far inclining that way, as if it were: 
hirtle rilred) into a barrel 5 which muſt nor be 
tell by abour rwo fingers. Leave the open for 
the air ro come in, upon a ſuperticics all along the 
barrel, ro hinder it from — bur not 6 
large a ſuperfcics as ro endanger dying, by the 
| iris from ir. 
ings is, that the gro{- 


airs depredaring roo many | 
The drift in both rhcſc ſed 
ſer parrs conſiſting of the ſubſtance of rhe Apple, 
ſerrlc ro the botrom, and be ſevered from rhe 


liqvor ; for it is that, which makerh it work - 
gain 
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ain (upon motion or change of weather) and 
: ils i. After rwenty four hours draw of it, ro ſee 

it be clear, by the ſcrling of all dregs, above 
which your ſpigot muſt be. If it be nor clear 
enough, draw it trom the rhick dregs into another 
yeſſc],and ler ir ſerrle there rwenry tour hours. This 
veſſel muſt be leſs then rhe firſt, becauſe draw 
not all our of the firſt, If rhen it not be 
clear enough, draw it into a _ 7 lefſer then 
the ſecond 3 bur uſually ir is ar the farft. When ir 
is clcar enough, draw i into bortles, filling them 
within rwo fingers, which cloſe. Afrer twoor 
three days viſit them 3 that if their be danger of 
theirfworking( which would break the borrtes)yoa 
may rake out the ſtopples, and ler them ſtand open 
for half a quarterofan hour. Then ſtop them cloſe, 
and rhey are ſecure for ever after. In cold freefing 
weather, ſer them upon Hay, and cover them over 
with Hay or Straw. In open wearher in Winter 
tranſpolc them ro another part of the Cellar wo 
ſtand upon the bare ground or pavement. In hot 
weather ſcr them in ſand. The Cider of the Ap+ 
ples of the laſt ſcaſon, as Pippins, not Pearmains, 
nor Codlings, will laſt rill 
Though rhis never work, 'tis not of the nature of 
Srummed Wine ; becauſe the naughty dregs are 
not left in it. 


Door mT pleaſant Water-Cider, whereof b& 
n 


uſed ro drink, much, making 1t biz ordinary Drinks 


Take one buſhel of Pippins, ct them into flices 
with rhe parings and cores; boil them in rwelve 
gallons of warer, till the goodneſs of them be in 
the water; and that contemed abour threc gorons. 

F7 2 cen 
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Then pur ir imo an Hippocras-bag, made of Cor 
ron ; and when it 25 Cicar run out, and almoſt cold, 
tweercn it with five pougd of brown Sugar and 
pur a pint of Alc-ycalt to it, and ict it a wor 

rwo nights and days : then skum off the yeaſt clean, 
and pur 1t 1nt9 borrlcs, and ict ut ftand rwo or three 
days, ill the ycaſt fall dead ar rhe rop : then take 
it oft clean with a knife, and fill it up a little with 
if the neck (rbar is ro lay, that a little above a fin- 
gers breadth of the neck be empry, berween the 
taperficics of the liquor, and the botrom of rhe 
ſtopplc) and then ſtop rhem up and ryc them, or 
clic ir will drive our the Corks. Within a rug 
you may drink of it. It will keep five or fix we 


Ale with Honey, 


Sir Thomas Gower makes his plcaſant and whole 


fom drink of Alc and Honey rhus : Take forry pb 


lons of ſmall Alc, and five gallons of Honcy: 
the Alc 1s rcady.to run, and 15 fhll warm, rake our 
ten gallons of it 5 which, whiles it 1s hor, mingk 
with it the five gallons of Honey , ftirring i + 
ceeding well with a clcan arm till my be perfectly 
incorporared. Then cover it, and let it cool and 
ſtand till. Ar the ſame time you begin ro diflolve 
rhe Honey im this parcel, you rake the other of 
thirty gallons allo warm, and run it up with barm, 
and put it into a velſlicl capable ro hold all the 
whole quantiry of Alc and Honey, and ler ir work 
there ; and becauſe rhe veſſel will be fo far from 
being full, rhar the grols toulncls of the Ale can- 
not work over, make holes in the'fides of rhe bar- 
rel, even with the ſupcrhcics of the liquor in is, 
our of which the groſs teculence may purge ; and 
{t bc faſt ſhur, when you pur in - 
rc 
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reſt of the Ale with the Honey ; which you muſt 
do, when you ice the ftrong working of the other 
is over ; and that it works burigently, which may 
bc aftcr wo, three, Or four aays, according ro thc 
warmth of the ſcaton. You muſt warm your lolu- 
tion of Honey, whcn you pur it in, ro be as warm 
as Alc, when you tunit; and thenir will deruhe 
wholc a working afrcſh, and caſting out more foul» 
ncls 3 which it would do roo violently, it you pur; 
x in at the firſt of the running ut, It 1s not ammils, that, 
fome feculcnce lic thick upon the Ale, and;wark” 
not all our ; for that will Kcep win the tpurirs- _ 
ter you havc dullolved rhe Honey mile Alc, you 
muſt boil it a lirtle ro skim it; bur «Kim ar nor, till 
it hath ſtood a whale trom the fre ro coo 3 ec you, 
will kim away much of the Honcy ,which will fill 
rile as long as it boileth. It you will not make 1a 
grcat a quanrity at a time, do it in lefsin thelames 
roportions, Hc makes it about Michaeimas tor 


ent. 

When ſtrong Beer groweth rwo hard,and flat for 
want of Spirms, take tour or five galions of it gur 
of a Hogſhcad, and boil five pound of Hancy un” 
it, and Skim it, and pur it warm in the Beer 3 
and aftcr it hath done working, ſtop it up clot. 
This will make it quack, plcaſant, and Rronger- 


Small Ale for ths Stone. 


The Alc thar I uſcd ro drink conſtantly of, was 
made 1n theſe proportions. Take fourteen galions 
of watcr,and balk an ounce of Hops;hoil them near 
an hour rogcther z rhcn pour 10; upoh a peck of 
Maulr. Have Tcarc rhe Maulr be not roo fma}l 
ground ; for then it will never make clear Alc. Ler 
it ſoak ſo ncar rwo hours. Thecn lect it run from the 


G 3 Maulr, 
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Maulr, and boil ir only one walm or rwo. Ler ir 
ro work with 


P 

After it hath wrought ſome hours,when you ſee 
it come ro its height, and is ncar beginning ro fall 
in working, run it into a barrel of cighr gallons; 
in four or five days it will be fir ro broach to 
Since I have cauſcd the wort ro be boiled x 
hour ; fince again I boilir a good hour, 
and ir is much che berrer ; becauſe the former Ale 
a lirtle raw. Now becauſe it contumes in 
filing, and would be roo ftrong, if this Maul 
made a leſs proportion of Ale z 1 have added 4 
lon of warter ar the firfſt,raking fifreen gallons in- 
of fourrcen, Since I have added half a peck 
of Maulr to the former proportions, to make ita 

lirtle ranger in Winter. 


Apple-Drink with Sugar, Honey, &c. 


A y yon drink is made of Apples, thus: 
Boil hi _ in water, to make the warer 


PP 
_ 


which being taken off, all rhe reſt will be very dewr, 
and yu and pleaſant to the taſte, beyond any Ci- 
der. Ir will be the berrer romoſt raſtes, if you pur 
a very lirtle Roſi into the liquor when you 
bail i, and a little Limon-pecl imto cach borrle 
when you borrle it up. | 


Tb 
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To make Stepony. 


Take 2 gallon of Conduir-warer, one pound of 
bluc Raiſins of the Sun ſtoned, and half a pound 
of Sugar. Squeeze the juyce of rwo Limons upon 
the Raifins and Sugar, and flice the rhinds'upon 
them. Boil the warcr, and pour it ſo hor upon the 
ingredients in an carthen por, and ſtir them well 
rogerher. $0 ler it ſtand — four hours. Then 

t it into bottle ( having farſt ler it run through a 
drainer ) and ſcr them in a Cellar or other cool 


placc. 


Weak Honey-drink, 


Take nine parts of warm fountain-warer, and 
dfolve in it one pint of pure white » by 
lving it thercin, till it be diffolved. Then doll it 
pucly, Skimming it all rhe while, ill all rhe ſcum 


rte&tly ſcummed off z and after thar boil ira 
liaxle longer, peradventure a quarter of an hour, 
In all it will require rwoor three hours boiling, fo 
that at laſt one third part may be copumed. Abour 
a quarter of an hens being you ceaſe boiling, and, 
take ir from the fire, pur to it a lirrle ſpoonful of 
deanſed and fliced Ginger ; and almoſt half as 
much of the thin yellow rhind of Orange, when 
pou arc even ready to rake it from the fre, lo as the 
range boil only one walm in it. Then pour it in» 
toa well-glaſcd ſtrong deep great pally-por and 
ler it ſtand fo, till irbc almoſt cold,rhar it ſcarce 
lukewarm. Then pur to it a lirtle flyer ſpoonful of 
pure Ale-ycaſt, and work it rogethcr with a ladle 
ro make it ferment : as ſoon as it beginneth ro do 


ſo, cover ircloſc with a fit cover, and pur a thick 
G 4 doubled 


[ too | 


doubled woollen cloth abour it. Caſt all rhings & 
that this may be'done when you arc going _—_ 
Next morning when you riſe, you will find the 
barm garhercd all rogcrher in rhe middic ; ſcum | 
clcanoft with a filvcr ſpoon and a fcarhcr,and bor 
tle up the liquor, ſtopping it very clolc. Ir will be 
ready to drutk in 'rwo or three days ; bur it wil 
keep well a month or rwo. Ir will be from the feb 
very quick and picalanr. 


Mr. Webb's Ale and Bragor. 


Five buſhcls of Maul: will make rwo Hogſheads 
The firſt running makcs one very good Hogſhead, 
bur nor very ſtrong ; the ſecond is very weak. To 
this proporzion boila quarter of a pound of Hops 
in all rhc Waxcr thar is ro make the rwo Hogſhcads 
that 1s, two ounces ro cach Hogſhead. You vr 
your Warcr tothe maulr 1n rhic nary way, 7 


it well, when you come ro work it with yeaft, ra 


very good Becr-ycaft, nor Ale-ycaft 
T o makt Bragor,hc rakes the firſt running of ſac 
Ales and hols a Icls proportion of Honey m i, 
then when he makes his ordinary Mcarh ; bur dow 
ble or triple as mach of Spice and Herbs. As for cx- 
amplc, ro twenty gallons af rhe ftrong wort, be 
pps Cight of ten pound, {according as your tafte 
iketh more or Icts Honey) of Honcy ; bur aric# 
etfiplc as tuch Herbs, and triple as much Spice'& 
would {crve. ſuch a quanriry of 'tmall Mcarh as he 
made me,(For to a ftronger Mcarh you pur a grcat- 
cr proportion of Herbs and Spice, then ro a ſmall; 
by rca!bt) that you muſt = a longcr rmc before 
you drink it ; and rhe length of rime mcllows and 
ramCcs the taſte of rhe Herbs and Spice.) And when 
't 15 runncd in the veel (afrer working wah the 
"Xarm) 
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barm ) you hang in ita bag with bruiſed Spices 
( rather more than you boiled mm it), which tsro 
hang in the barrel all the while you draw it. 
ec makes alſo Mcarh with the ſecond weak run- 
ning of the Alc ; and to this he uſerh the ſame pro 
"rions of Honcy, Herbs, and Spice, as for his 
imall Meath of pure warer ; and uſerh rhe- fame 
manner of boiling, working with yeaſt, and other 
circumſtances, as in making of thar. 


The Counteſs of Newporr's Cherry-Hine. 


Pick the bcſt Cherrics free from rotten, and pick 
the ſtalks from them : pur them mto an_carthen 
pan : bruiſe them by griping and ſtraining rhem m 
your hands, and ler them ftand all mghr : on rhe 
nexr day ftram them ou! ( through a Napkin ; 
which it 1 be a courlc;and thin one, let rhezayce 
run through a-Hippocras or gelly-bag , upon a 
"ound of tne purc Sugar 1m pow dcr, wo cvery pal- 
on of juycc } and ro cvcry rallon pur l pound of 
Sagar, and pur it mro a vetlct. Be lurc your veel 
be tull, or your winc will be fporied ; you muſt ice 
ir ſtand a month before you borrie vt, and in every 
bortle you muſt pur a lump C( a picce as big as a 
Nurmeeg ) of Sugar. The vefſel muſt not be ftopr 
until ir harh done working. 


Sar rp { &} <2: iT A 


Bruiſc thc Strawberries, and pur them into a It- 
nen-hag which harh been a lirtle uſed, thar fo rhe 
liquor may run through morc cafily, You hang in 
the bag ar rhe bung inro the veſicl, before you do 
put in your Strawberrics. I he quantity of the fruic 
1s left ro your dilcrenon 3 for you WHI } dg ro bc 

there 
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of them, when the colour of the 
, Duru 


Cherry-ſtoncs. Bur is neceflary, that if 
Cherrics be of rhe black ſowre Cherries, you 
r ro it a lirtle Cinnamon, and a frw Cloves. 


To make Winc of Cherries alone. 


Take one hundred pound weight,or whar quan- 
leaſe, of ripe, bur ſound, pure, dry and 
Cherrics.Bruiſc and maſh them with 

you our all rhcir juyce,which ſtrain 
rer-cloth,inrto a deep narrow wood- 

$. Ir will be- 


ro 
go n a 
through a boulrer,ro k ſoculene 
ſubſtance. 1 un 


relcloſe ,A month or five weeks. Then draw 
ir inro cs, into cach of which pur a lump of 
fine Sugar, before draw the Wine into it, and 
ſtop them very cloſc,and ſer rhem in a cold Cellar. 
You may drink them aftcr three or — 

is 
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This Wine bd cneating pleaſant, ſtrong, | —_ 


Aqua Mirabilis Sir Kenelm Digby”: way. 


Take Cubebs, Gallingale, Cardamus, Mclilot- 
flowers, Cloves, Mace, per Cinnamon, of cach 
onedram bruiſed ſmall, juyce of Celandine one 
po t, juycc of Spearmint half a pint, juycc of Balm 

If a pint, Sugar one yornes flower of Cowſlips, 
Roſemary, Borage, loſs , Marigold, of cach 
rwo drams, the beſt Sack three pints, ſtrong Ange« 
lica-water one pint, red Roſc-watcr a pint $ 
bruiſe the Spices and Flowers, and ſteep them in 
the Sack nd juyccs one night ; rhe next moming 
diſti] it in an ordinary or — and ou lay 


-rongue leaves inthe 
The vertues of the precedent Water. 


This warer preſerveth the Lungs withour gric- 
them : being wounded, it ſufe 
not to purific, bur multiplicth ch = 
ſame. This water ſuffereth not the heart to burn 
nor mclancholly, nor the SRO: be ___ up 
above nature : it expellerh 
the Stomach, conſcrverh Youth, and — 2 
good Colour: ir Joonrags Mcmory, i it yes 
the Palſie : If rhis be given ro one a dying, 2 
ſpoonful of it reviverh him ; in the Summer uſc one 
Socafal a week faſting 3 in the Winter rwo ſpoons 


uls. 
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To make a S1ck-Poſſct. 


Oil rwo Winc-quarrs of Sweer-crcam inn 
Poſner ; when 1 harh boiled 2 lirtle, rake 
it from the fire, and bcar the voiks of ninc 

or tcn freſh CEes, and rhe wharces oft tour wirh :t, 
beginning with rwo or three tpoontu! and adding 
more till all be incorporared ; rhen fer it over the 
fre, ro recover a good degree of hear, bur nor fo 
much as ro boil ; ang always ftir ir one way, It 


you break rhe confiſtence. In rhe mcan rime, Ict 
alf f you of Sack or Whire Muskadine boil a vc- 


ry lirtlc in a baſjon, upon a Chahne-difh of Coals, 
with three QUArtcrs of a pound of JUgar , and 
three or four quartered Nurmcgs; and as many 
prerry = grocts of ſticks of Cinnamon. When 
this 1s well ſcournmed,and fill very hor,rake it from 
theHre, and immediately pour into'it the Cream, 
beginning ro pour near it, a raifing by degrees 
your hand fo thar it may fall down from a good 
hEighr ; and withour any more ro be done, it will 
be then fit ro cat. Iris very good kepr cold as well 
as catcn hor. It doth very well w-th it, ro pur 1nt0 
the Sack ( unmecdiarcly before you pur in thc 
Cream ) fome Ambcrercece, or Ambcred-Su- 
gar, or Paſtils, hen 1t :s made, you may pur 

Powdcr 
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rowdecr of Cinnamon and Sugar upon it, if you 
ule 11 


Another. 


To rwo quarts of Cream, if it be in the Summer, 
when thc Crcam 1s thick and bcft, rake bur rwo or 
three yolks bt Eggs. Bur in the Winrer, when it is 
thin and AUumgry, ! ike fix or icven ; but never no 
whites. And of Sack or Mauskadine, take a good 
third ( {care halt ) of a prar ; and three quarters of 
a pound of anc JUL ir. Ler rhe Sugar and Sack boal 
well rogethicr, that it be almoſt like a Syrup: and 
juſt as you kc it from the fire, pur in your ground 
Amber or Paſtils, and conſtantly pour m the 
Cream, with which the cggs arc incorporarcd ; 
and do all rhc rcRt as 15 laid 1m the forcgoing pro- 
CCIS 

Ambcrc d-Sugar is made by grinding very well, 
TO0ur graus of Ambcrercecc, and onc of Musk, 
with a lirrle finc Sugar ; or grinding rwo or three 
Spaniſh Paſtils very imall, 


A pam ordinary Poſſet. 


Pur a pint of good Milk to boil, as ſoon as ir 
doth lo, rake it from the fire, ro lcr the grear hear 
of ir cool 4 lirtle 3 for doing ſo, the curd will be 
the renderer, and the whole of a more uniform 
conhitcncs When it 18 prertily cooled, pour 1t 1n- 
ro your pot, whercin is about rwo ſpoonfuls of 
Sack, and about four of Alc, with ſufhcient Sus 
gar diſſolved in them. So let it ſtand a while near 
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A Sack 
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A Sack Paſſer. F 


Take three pints of Cream, boil in it a lirtle 
Cinnamon, a Nutmeg quartered, and rwo {| 
tuls of grated bread ; then bear the yolks of rwelyg 
I EEC I Ts ſpoons 

of Sack. When your Cream hath boilcd abou 
equpureg hour, thicken it up with the cps, 

ſweeren it with Sugar z and rake half a pinto 
Sack, and fix {j s of Alc, and pur into the 
bafin or diſh you intend taumake it in, with a lirtle 
cece , if you plcaſc. Then pour your 
Cream and Epgs into it, holding your hand 2s high 
as conveniently you can, gently ſtirring in the be 
fin with the ſpoon as you pour it ; fo 1erve ir up. 
It you plcaſe you may ftrew Sugar upon it. 

You may ftrew Ambered-Sugar upon it, as you 
= itz or Sugar beaten with Cinnamon, if you 

e it, 


A Barley Sack Poſſer. 


Take half a pound or more of French Barley, 
r 


not Pcarl Ba and pour ſcalding warcr u 
( and waſh nt ond 5 and fram it Gon ths 
warcr, and pur it into the corner of a linen cloth, 
and ry it up faſt rhere, and ſtrike it a dozen or 
twenty blows againſt a firm table or block,ro make 
wr render by ſuch bruiſing it, as in the Country is 
uſcd wirh wheat ro make frumenty. Then pur it in- 
to a large skiller with three pints of good milk. Boil 
this rill at leaſt half be conſumed, and rhar ir bce- 
come as thick as haſty-pudding,which will require 
at lcaft rwo hours ; and it muſt bc carcfully ſtirred 
all the while, Ic it burn-ro; which of by ane 

Irrlo 
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hule nadvertence it ſhould do, & thar 
burncd ſubſtance ftickerh ro rhe bortom of the 


make the Barley very render and and 
at lcaſt require rwo,or ncar three ey Then pour 
to it three pines of Cream, and boil chem ro» 
gether a lirthe while, ſtirring them always. Ir will 
ſome rime bcforc the cold Cream boil, which 
when it doth,a lirrlc will ſuffice. Then rake it from 
the fire, and icaſon it well with Sugar. Then 
a quarrer of a pint of Sack, and as much Rheniſh- 
wine ( or more of cach ) and a little Verjuyce, or 
ſharp Cider, or juyce of Orange, and fcaſon ir 
well wich Sugar (at leaſt half a pound ro borh) and 
ſer ir over coals ro boil. Which when tt doth, and 
the Sugar is well melred, pour the Cream into it g 


in which Cream the Barley will bc ſ{crled ro the 


borrom by ftanding ſtill unmoved, afrcr the Sugar 
is well ſtirred and melred in it, or pour it throu 
a hair-ievez and you =_ boil it again, thar it 

c 


very hot, when you mingle them rogerher ; clic ir 
may chance nor curdle. Some of rhe Barley { Bur 
lirric ) will go over with it, and will dono hurr. 
After you have thus made your Pofſer, ler it ſtand 
warm a while that the curd may thicken ; burrake 
heed ir boil nor, for that would diffolve it again 
into the confiſtence of Cream. When you ſerve ir 
up, ftrew it over with Powder of Cinnamon and 
Sugar. It will be much the berrer if you ſtrew upon 
I ſome Ambergreecc ground with Sugar. You may 
boil bruiſcd fticks of Cinnamon in the Cream, 

in the Sack, before you mingle them. You muſt 
uſe clear Charcoal-fire under your veſicls. The re- 
maining Barlcy will make good Barley-Cream,be- 


ng 
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| ing boiled with freſhCream,and a lirtle Cinnamon 
and Mace ; ro which you may add a littic Roſe. 
mary and Sugar, when « 15 taken trom the firc, or 
burrer it as you do wheart.Or make a pudding of it, 
purting. ro it a pint of Cream, which boil ; then 
add four or five yolks, and rwo wharcs of cggs,and 
the marrow of rwo bones cur ſmall, and of onc in 
lumps : ſufficient Sugar, andone Nutmeg grated, 
Pur this cither ro bake raw, or with puti-paſte 
bencath and above ir in rhe diſh. A prerry imar 
hcar, as for whirc Mancherz and three quarrcrs of 
an hour in the Oven. You may make rhe like with 
great Oar-mcal icalded (nor boiled) in Cream,and 
joaked a night ; rhen made up as the other. 


My Lord of Carliflc's Saxck-Peffer. 


Take a portle of Cream, and boil 1n it a little 
wholc Cinnamon,and threeor four flakes of Mace, 
1o rhis proportion 'of Cream pur in cighteen yolks 
of cggs, and cighr of the wharcs ; a punt of Sack 
beat your cggs very well, and then mingle them 
with your Sack. Put in rhree quarters of a pound 
of Sugar into the Wine and Eggs, with a Nurmeg 
gratcd, and a little beaten Cinnamon 3 ter rhe Ba» 
fin on the hre with the Wane and Eggs, and lerit 
be hot. Then pur in the Cream bouling from rhe 
arc, pour it on high, bur ftir it ror; cover it with 
a diſh, and when it 15 fericd, ftrow on the rop a lits 
tlc hnc Sugar mingled with rhree grains of Amber» 
gErccce, and one grain of Musk, and ferve ir up. 


A yy»ilanr 
My Lady Middleſex makes Svilabubs for link 


glailcs with ſpouts,thus Tt; Kc three pints of {weoer 
Cream, 


= 1299] 

Cream, one of quick Whire-wine { or Rheniſh } 
and a good wine '( beter a quarter of 2 
pint ) of Sack ; minggſe with them abour three quar» 
xcrs of a pound © Sugar in powder. Bear all 
thele rogerher with a whisk, rill all appearcrh con- 
verrcd into froth. Then pour it ineo your licrle 
Syllabub-glaflcs, and ler them ſtand all night. "The 
next day the Curd will be thick and firm above, 
and the drink clcar under it. 1 conceive may do 
well, ro pur into cach as ( when you hour the 
liquor into it ) a fprig of Roſemary a lirtle bruiſed, 
or a little Limon-pecl,or ſome ſuck thing ro quick- 
en the raſtc ; or uſe Amber-ſugar, orfpirir of Cin- 
namon , or of Lignum-Cafhex ; or Nutmcgs, or 
Mace, or Cloves, a very lire. 


A good Diſh of Cream. 


Boil a quart of good Cream with ſtick» of Cin- 
ramon and quartcred Nurmeg and$09hr to your 
taſte. When it is boiled enough x&have acquitred 
the rate of the Spice, rake the whites of fix new 

id cpgs, and bcar thee very well with a little 
freſh Cream , then pour them 16. your boiling 
Cream, and ler them boil a walm or rwo. . Then 
lex it run through a boulter,and puta lirrle Orange- 
flower-warcr to it, and fliccd bread ; and fo ſerve 
t up cold, 


An excellent Spaniſh Cream. 


Take rwo quarts (yournuſt not excecd this pro- 


portion in one veſlcl ) of perfetly Iweer Cream, 
that hath not been jogged with carriage; and ina 
Polncr ſer it upon a clcar lighred rcoal-fire, 
not roo hot. When it begitnerth'to boil, ng 
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ir a picce of double refined hard Sugar about a 
md as rwo Walnurs, and with a _ ſtir the 
Cream all onc way. Afrcrrwoor three r 

ou will perceive a thick Cream riſe ar the top, 

wm 4t of wich your ſpoon, and lay it in another 
diſh. And always ſtir it the lame way, and more 
Crcam will riſe ; which as it doth riſe, you pur it 
ito your diſh, one lairc pon another. And thw 
almoſt all the "Cream will rum mro this thick 
Cream, -to within rwo or three ſpoontuls. If you 
would have it {weercr, you my ew ſome Sugar 
upon the trop of it. You muſt be carcful nor 
have the hear roo much ; for then it will rurn w 
oyl;z as alſo if the Cream have been carricd. F 
you would have it warm, ſc: the diſh you lay ita 


upon a chafing-diſh of coals, 


Another Clouted Cream. 


Milk your Cows in the evening, abour the ordþ 
nary hour, and fill with it a himle Kertle about 
three quarters full, ſo that there may be haply rwe 
or three gallons ot Milk. Ler this Rand thus five 
or fix hours. About rwelve a Clock ar night kindle 
a good fire of Charcoal, and ſer a large Trive: 
over it. When the fire 1s very clear and quick, and 
free from all ſmoak, ſer your Kerrle of Milk over 
it upon the Triver, and have in a pot by, a quan 
of good Cream, ready to pur in at the due time; 
which muſt be, when you ſce the milk begin to boil 
hmp"ringly. Then pour in the Cream 1n a lizte 
ftream and low, upon a place where you ſce rhe 
Milk fimper. This will preſcnatly deaden rhe boils 
ing, and then you muſt pour in no more Cream 
there, bur in a freſh place where it fimp'rerh and 
bubbleth a lirrle. Continue this pouring in, in 

cw 


n 
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new places where the milk bouerh; till all your 
Cream is in, watching it carctully to that end. 
Then ler ir continue upon the fire ro boil, rill you 
ſcc all rhe Milk riſe up rogerher ar the rop, and nor 
in little parccls hcrec and rherc,lo that it would run 
ovcr, if ic ſhould ſtay longer upon the fare. Then 
let rwo perſons take it ftcadily off, and fcrtir b 

in a cool room to ftand unmoved and uncovered; 
bur o as no Morcs may fall m, for the reſt of thar 
night, and all the ncxt day and night, and more, 
if you would have it thicker. Then an hour or rwo 
detorc dinncr cur thc thack Cream at the rop with z 
knife into Iquarcs as broad as your hand, which 
will be the thucker, rhe longer it hath ſtood. Then 
have a thin ſhcc or skummer of Latron, and with 
that raiſe up the thick Cream, purring your lice 
under it {o niccly,that you rake upno milk with irs 
and have a ladlc or ſpoon in the other hand ro help 
the Cream upon the ſlice, which thereby will be- 
come mingled, and lay thele parcels of Cream in 
a diſh, into which you have firſt pur a lirtle raw 
Cream, or of that ( berween Cream and Milk) that 
s inmcdiately under the colours. To rake the 
Clours the more conveniently, you hoid a back of 
a ladlc or skimming-diſh againſt the fu1rzhcr fide of 
the Clour, that it may not ſhde away when the 
Latron lice ſhufterh 3t on the other hde to ger uns 
der ir,& ſothe Clout will mingle rogerher,or dou» 
ble up, which makcs it the quicker, and the more 
gracctul. When you have laid a good laire of Clours 
1a the diſh, pur upon it a little more freſh, raw, or 
boiled Creaw, and then fill it up with the reſt of 
the Clours. And when it is ready to ſerve in, you 
may ftrew a lirtle Sogar upon it, it you will you 
way iprinkle in a lirrlc _ berwcen eyery flake 


or clout of Cream. If you keep the diſh thus laid 4 
z day 
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day longer before you car ir, the Cream will grow 
the thicker and firmer. Bur if you keep ir, Think 


it is beſt ro be wirhour Sugar or raw Cream in ir, 
and pur them in, when you arc to ſerve it up. 
There will be a thin Cream ſwimming upon ir. 
milk of the Kerrlc afrer the Clours arc akes aWay, 


which is very tweer and plcatant ro drink. It you 
ſhould ler your Clours ly longer upon the milk, 
then I have ſaid, before you skim it off, the milk 
underneath would grow fowre, and ſpoil rhe 
Cream above, If you pur theſe Clours into a 
Churm with orher Cream, it will make very good 
burter, ſoasno Sugar have been pur with it. 


My Lord of St. Albans Creſme Fouertee. 


Pur as much as you plcaſc ro make, of ſweet 
thick Cream mrto a diſh,and whip it with a bundk 
of wharc hard ruſhes ( of ſuch as they make whith 
to bruſh Cloaks ) ricd rogerher, rill ir come robe 
very thick, and ncar a burtery ſubſtance. If you 
whip it roo long, it will become burter. About 
good hour will ſerve in Winter. In Summer it wil 
require an hour and half. Do nor pur it in the dif 
you will ſerve it up in, rill itbe almoſt rime roſe 
it upon the Table. 7 hen ftrew ſome powdercd fine 
Sugar in the borrom of the dith ir is rogo in, and 
with a broad ſparule lay your Cream upon it: 

hen half is laid in, ftrew ſome more finc $ 
it, and then lay in the ref of rhe Cream ( 
ving bchind ſome thar will be in the boy 
rom ) and ftrew more Sugar 
have the Sugar-box by you,to ſtrc 
rime to time; as you car off the ſuperficics, that s 
firewed over with Sugar. If you would have you 
whipped Cream light and frothy, that —_ by 

. I 
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lirtle ſubſtance in the cating, make ir of only plain 
milk ; and if you would have i of a contin 
berween both, mingle Cream and Milk. 


To make the Cream Curd:. 


Strain your Whey, and ſctir on the fire 5 make 
a clear and genrlc fire under your Kerrtle ; as rhey 
riſe, pur in Whey, ſo continuing nill they are rea» 
dy ro skim, Then rake your skimmer,and pur them 
on the borrom of a hair-fheve; to let them drain 
till rhey are cold ; then rake , and pur 
them into a Bafin,and bear them 0 or three 
{poonfuls of Cream and Sugar. | 


To make Clouted Cream. 


Take rwo gallons more or leſs of new Milk, ſer 
it upon a clear fire z when it 1s ready to boil, 
wa quart of ſweer Cream, and rake it off the fre, 
and ftrain it through a hair-fheve into carrhen 
pans 5 Ict it ſtand rwo days and rwo nights ; then 
take ir off with a skimmer ; ftrew Sugar on rhe 
Cream, and ſerve it to the able. 


To make a whip SyLabub. 


Take rhe whites of rwo cggs, and a pint of 
Cream, fix ſpoonfuls of Sack, as much Sugar as 
will (weeren it ; then take a Birchen-rod and whip 
; as it riſcrh with froth, skim ir, and pur ir into 
the Syllabub-por : ſo continue it with whipping 
and «kimming till yonr Syllabub-por be full. 


H 3 To 
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To make a plain Syllabub. 


Take a pint of verjuyce ina boul, milk rhe Cow 
to the verjuyce z rake off rhe Curd, and rake ſwer: 
Cream, nd beer them rogether with a lirtle Sack 
and Sugar ; pur it into your a” 74 3 then 
ftrew Sugar on it, and fo ſend ir ro rhe Table. 


C oncernmg Potages. 


The gr body of Porages muſt always he 
very good Mutton, VeaLand Volaille. 
ro give gooT rafte,, you vary every month of the 
year, according to the herbs and roots that arc 
ſeaſon. In Spring and Summer you uſe Cerſevi, 
Olcille, Borere, aglo, Pourpicr, Lerruce, Ch 


corce, and Cacumbers quarrered, &c. The may 
ner of ufing them is to boil ſtore of them abow 


half an hour or a quarter, in a pot by it ſelf, with 
ſome boaillon raken our of rhe great pot ; halfa 
hour before dinner, rake light bread well dried 
from all moiſture before rhe fire ; then cur in & 
Ccs, laid in a diſh over coals, pour upon it a ladle 
ful of broth, no more than rhc bread can preſent 
ly drink up 5 which when i hath done, pur on an» 
other ladleful, and ſtew rhar, rill it bc | nr upj 
repeat this three or four rimes, a good quarter of 
an hour in all, cill rhe bread is twelled like a gelly 
( if it bc roo long, it will grow glucy and ſtick ro 
the diſh ) and ſtrong of broth; then fill it up near 
full with the ſame ſtrong broth, which having ſtews 
cd a while, pur on rhe _ and herbs, and your 
Capon or other mear upon thar, and ſole ir ftw 

a quarrer of an hour longer, then turn ir up. 
Winter, boil half an hour a prerty bundle of 
Parllcy, 
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Parlley, and half as much of Sives, and a very 
liccle Thyme, and Sweer-marjoram ; when they 
have given their raſte ro the herbs, throw the bun- 
dic away, and do as abovelaid with the bread. 
Deeper in the Winter, Parſley-roots, and Whire- 
chicorce, or Navers, or Cabbage, which laſt muſt 
be pur in art firſt, as loon as the por is skimmed ; 
and ro colour the bouillon it is good ro pur into it 
(ſooner or larer, according tothe coarincls or fine» 
nels of what you pur oy \ artri or Wild-duck, 
or a ficſhy piece of Becf halt roaſted. Green 
pcaſe may ſome of rhcm be boiled a pretty while 
in the great pot 3 bur orhers in a pot by, themlelves, 
with Gmc illon no longer thaggs if thcy were 
tro Ear burrered, und pur upon the » containing 
the whole ſtock a quarter of an hour afrer the 
other hath ſtewed a quarter of an hour upon the 
bread. Sometimes old peaſe boiled in the broth 
from the firſt, ro thicken ir, bur no Pcaſc ro be 
ſerved in with it. Somerimesa picce of rhe bot» 


tom of a Veniſon-paſty, pur in from rhe firſt. Alſo 
Venilon-bones. 


Plain ſavoury Englifs Potage. 


Make it of Beef, Murton, and Veal; art laſt ad- 
ding a Capon,or Pigcons.Pur in at firſt a quartered 
Omon or rwo, ſome Oar-mcal, or French-barley, 
ſome borrom of a Veniſon-paſty cruſt , rwenry 
wholc grains of Pepper ; four or ve Cloves ar 
ht, -< a lirtle butdle of twcer herbs, ſtore of 
Marigold-flowcrs. You may put in Parſley or o- 
ther herbs. 

- Or make it with Becf, Murron, and Veal, put» 
ting in ſome Oar-mcal, and good por-herbs, as 
Parſley, Sorrel, Violert-lcaves, &c, And a very 

H 4 lirrle 
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little Thyme and Swcer-marjoram, - ſcarce ro 
'roſted : and fome Marigold-leaves ar laft. wo! 
may begin ro boil rr over nighr,& ler it ftand warm 
all night ; the make an end of boiling it 
morning. Ir is well ro pur mro' the por, at frſ, 
rwenty or thirty corns of whole Pepper. 


Potage de blanc de Chapon. 


Make firſt a good bouillon, ſcaſoned as 
like. Patſomeof it upon the whnte fleſh of 2G 
pon, or Hen, a little more than half roaſted. Bea 
them well in z Mortar, and ftrain our all rhe juye 
thar wilt cons You may pur more broth yp 
whar remains m the ſtrainer, and bcar again, and 
ftram 1ro rhe former. Whales ris is doing, pat 
ſome of your firſt plain broth upon ſome drief 
bread to mirronner well, Ler here be no moit 
broch than juſt to do that. None to ſwim this 
over. When you will ſerve the Porage in,pour the 
whitc! the ſwelled and gellicd bread 
and ler them rogerher a lirrle upon rhe coals 
When it is through hor, rake it off, and ſquecke 
ſome Linwn or ngc into ir, andfſo ſend itin 

relently. It mendeth a Bouillan much, ro bozlin 
t ſome half-roaſted Volaille, or other good meat, 


To make Spmage-broth. 


Take ftrong broth, 'and boil a neck of Marron, 
and a Marrow-bone int,” and skim it very well; 
then pur in half a pound of French Barley, and 8 
bundle of Sweet hcrbs, and rwo.or three blades of 
farge Mace. Eerthete boil very well. Then mince 
half a peck of Spinage, arid rwo great Onions ve- 
ry ſmall, and ler#t bot one hour, or more z ſcaton 

uh ir 
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with ſalr as you plcaſc, and ſend the Mutron and 
| by mod a diſh with French bread or 
Mancher to the Table. 


Ordinary Potage. 


Take the fleſhy and nb yer: of a leg of Beef, 
crag-ends of necks of Veal and Murran. Pur them 
1m 4 ten quarts port, and fill irup with water, Begin 
to boil zbour fix a clock mn the morning, to have 
your Porage ready by noon, When iris well skim- 
med, pur in rwo or three large Onions in quarters, 


and half a loaf (in one lump ) of light French 
bread, or fo much of the bottom cruſt of a'Veni- 
fon-Paſty ; all which will be ar lengrh clean dif- 
folved in the broth. In due rime tcaſfor it with 
Salr, alittle Peppers and a very few Cloves. Like- 
wile at a fit diftance, before it be ended boiling, 
t in ſtore of good hcrbs, as in Summer, Borage, 

C 


gloſs, Purſlane,Sorrcl, Lezruce, Endive, & w 
aſc you like; in Winter, Beres, Endive, Parſley- 
roors, Cabbage, Carrots, whole Onions, Lecks, 
and whar you can ger or like, with a little Sweer- 
marjoram, and cxcccding lirtle Thyme. Orgerir 
fo that rhe broth be very ſtrong and good. To 
which end you may aftcr four hours (or three) boil 
a Hen or Capon in it ; light French bread fliced, 
muſt be rakcn abour noon, and roaſted a lirrle be« 
fore the fire, or cruſts of criſp new French-brecad 
lay it ina diſh, and pour ſomc of the broth upon 
ir, and ler ir ſtew a while upon a Chahng-diſh. 
Then pour in more broth, and if you have a Fowl, 
lay it upon the bread in the broth, and fill ir up 
with broth, and lay the herbs and roots all over 
and abour it, and ler it ſtew a lirtle longer, and ſo 
ſerve it up coyered, after you have ſqueeſced ſome 

- Juycc 


F x18 ] 
juyce ef Orange or Limon, or put ſome Verjuyee 
mo it. Or you may bcat rwo or three cggs, with 
of the broath, and ſome Verjuyce,or juyce of 
, and then mingle it with the rcft of the 


broath. 
Barley Pot H(# 


Take half a pound of French-barley, and wah 
it in three or four hot warcrs ; then tic it up ing 
coarlc linen cloth, and ftrike it five or fix blows + 

nt the Table ; for rhis will make ir very ten- 
Tr. Pur it into ſuch a por full of mcar, and warcr, 
as is ſaid in the ordinary porage,after it is skimm'd; 
and ſcaſon this with Salt, Spice , Marjoram, and 
Thyme, as youdid the other. An hour before 
take n from rhe fare, = into i a pound of the be 
Raifins of rhe Sun well waſhed ; ar ſuch a diſtance 
of rime, that they may be well plumped and tens 
der, bur not boilcd ro maſh. When the broth 
enough boiled and corfumed,and very ftrong,pour 
fome of ir upon ſliced ay bread in a dcep porage 
diſh, or yo cruſts, and lcr itrftew a while. Then 
pour on all the reft of rhe broth, with rhe Barley 
and Raifins, upon a Capon or Hen, or a piece of 
Murron or Veal ; and ler it mitronner a while ups 
on the Chafing-diſh, rhen ſerve i in. 


S:ewed Broth. 


Take alike quantiry of wartcr and ficſh, as in 
the orhers, adding rwo Marrow-bones ; which ric 
ar the ends with picces of linen, that the Marrow 
may not melr our, and make rhe broth roo far. A 
whilc aftcr it is skimmed, pur inro it a loaf of 


French bread very thin fliccd , (which is ay = 
. than 
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than grated) and this will be all diffolved in the 
me , Scalon it in duerime with Salr, four or five 
flakes of Mace, and five or fix Cloves; as alſo 
with ſweer herbs : And an hour, or berrcr, before 

you rake it off, pur in Raifins of the Sun, Pruncs 
and Currans, of cach one , well picked and 
waſhed. When it is boiled enough, pour the broth 
inro a Baſin, thar if ir be roo fat, you may rake 
it off. There fcalan it with a little Sugar, and four 
or five ſpoonfuls of White-wine or Sack. Then 
r jt upon fliced bread, and ſtew it a while- 
hen ſqueeſe an Orange, or Limon (or both) up- 
on it, and {crvc it up with the Marrow-bones in ir. 


An Engliſh Potage, 


Make a good ſtrong broath of Veal and Mutron 
then take out the mear, and pur in a good Capon 
or Pallet : bur firſt, if it be very far, parboil ir 
a little ro rake away the oylineſs of it, and then 

ur it inro'the bonark ; and when it hath boiled a 
irtle therein, pur in ſome grared bread, a bundle 
of ſweer herbs, rwo or three blades of Mace, and 
a mp When it is ready robe diſhed up, 
take the yolks of fix cggs, bear them very well 
with rwo or three ſpoonfuls of Whire-wine. Then 
rake the Capon our of the broth, and rhicken ir up 
with the eggs, and ſodiſh itup with the Capon, 
and roftes of Whirc-bread or fliccs, which you 
pleaſe ; and have ready boiled the Marrow of rwo 
or three bones, with ſome render boiled white En- 
dive, and ftrew ir over the Capon, 


Another Portage. 


A good Portage for dinacr is thus made : boil 
Bee!, 
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Becf, Mutron, Veal, Volaille, and a lirtle picee of 
the Lean of a Gammon of rhe beſt Bacon, with 
ſome quarrered Onions, (and a lirtle Garlick, if 

ou hke it) you necd no Salr, if you have Bacon; 

ut pur in a little Pepper and Cloves. It it be in 
the Winer , pur in a Bouquer of ſweer herbs, 
or whole Onions,. or Roots, or Cabbage. If ſcz- 
ſon of herbs, boil in a lirtle of rhe broth aparr, 
ſome Lerxuce, Sorrel, Borage,and Buglolſs, Ec. rill 
they be only well morrificd. If you pur 1n any gravy, 
ler it boil or tew a while with rhe broth ; pur it i 
due time upon the roaſted bread ro mirroner, (Fc. 
If you boil ſome halt roſtcd mcart with your broth, 
ir will be rhe berrer. 


Portugal Broth, as it was made for the Queen, 


Make very good broth with ſome lean of Veal, 
Beef, and Mutton, and with a brawny Hen or 
young Cock, Afrer it is ſcummed, pur mi an Oni- 
on quartered, (and if you like it, a Clove of Gar« 
lick) a lirtlc Parſley, a ſprig of Thyme, as much 
Mint, a little Balm; ſome Coriander-fccds brui- 
ſed. and a very little Saffron: a little Salr, Pep- 
per, and a Clove. When all the ſubſtance is boiled 
our of rhe Mcar, and the broth very good, you 
may drink it ſo, or pour a lirtle of it upon rofted 
fliccd bread, 2nd ftew it, till rhe bread have drunk 
up all rthar brorh, rhen add a little morc, and ſtew; 
{ſo adding by lirtlc and little, that the bread may 
imbibc it and fwecll : whercas it you drown it at 
oncc, the bread will not ſwell,and grow like gclly; 
and thus you will have a good Porage. You may 
add Parſlcy-roors or Leeks, Cabbage or Endive in 
the duc rime beforc the broth is ended boiling,and 
time cnough tor them ro become render. In rhe 

Sum 
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S1,mmecr you may pur in Lerruce, Sorrcl, Purflane, 
Bor agc, and Buglols, or whar other pot-herbs you 
like. But green herbs do rob the ſtrength and vis 
or and cream of rhe Porage. 
Thc Queens ordinary Bows/lon de ſante in a morn» 
ing, was thus, A Hen, a handful of Parſley, a fprig 
ot Thyme 5 threc of Spear-mant z 2 hrtle Balm, 


half a great Onion, a little Pepper, and Salr, and 
a Clove, as much warcr as would covcr the Hen ; 
and this boiled ro Icls then a pint, tor onc good 
porrengecr tall, 


Nour:ſſant Poerage de ſante 


Fill a large carthen por with water, and make ir 
boil ; then rake our half rhe warer, and put in Beef 
and Murron (tit picccs) and bvil and skim : and as 
ſoon as it boils, icalon it with Salt and Pepper. Af+ 
icr an hour and half, or rwo hours, pur in a Capon 
and four or five Cloves ; when it 1s within a ge 
half hour of bcing boiled cnough , pur 1n ſuch 
berbs, as you intend, as Sorrel, Lerruce, Purſlane, 
Borage, and Buglots, or green Peaſe ; and in the 
Winer, Parſley-roots, and white Endive, or Nas 
vers, (fc. fo pour the broth upon rofted lighr 
bread, and ler it ſtew a while in the diſh covered. 
You ſhould never pur in freſh water. And if you 
ſhould through the conſuming of the warer by long 
boiling, it muſt be boiling hor. The leis broth re- 
mains, the berrer'1s the Forage, were it bur a por- 
renger full, ſo that it would be ſtiff gelly when it 
is cold. It 1s good ro pur into the water, ar the firſt, 
a wholc Onion or rwo ; and if you will, a ſpoon- 
tul of well-bearcn orge monde, or bottom cruſt of 
bread, or ſome of the bottom of a Venilon-Paſty. 


Porage 
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Potage de Sante. 


Make ftrong broth with a piece of Becf, Mutroy, 
and Veal, adding a piccc of the Sinews of the leg 
of Becf, ſcatoning it with rwo great Onions quar- 
rered,ſome Cloves, and white Pepper. In duc time 

tin a Capon, or take ſome broth our ro boil ir in; 
Bur before you pur in thc wy rake our lome of 

cy 


the broth, in which boil and ttew Turnips firſt pre. 


arcd thus. Fry them in {calding Burtcr, rill they 
C render ; then rake them our with a holed sKkim- 
mcr,and lay them in a wholed diſh warmed, ict in 
another whole diſh. When all rhe burtcer 1s quite 
drained our, ſtew them in a pipkin in the broth, as 
1s {aid above. Whertyou will make up your porage, 
Fr ſome ladlefuls of the broth of the grear pox 

C 


iriving away the far with rhe ladlc) upon ſlices of 
borched bread in a dcep diſh. Ler this nuttonner 
a while. Then lay the Capon upon it, and pour the 
Turnips and broth of them over all. A Duck in 
licu of a Capon will make very good portage. Bur 
then it is beft, ro fry that firſt, as the Lurnips, then 


boil it. 
Portage de Sante, 


Make a good and well ſeaſoned bouillon with 
lean Beef, Murton, and Veal, in which boil a Ca- 
pon. Boil with it cirher Cabbage, or Turnips, or 
whole Onions. The firſt rwo you pur into the broth 
all over the diſh ; bur the Omons you lay all round 
abour the brim , when you ſerve it in. Whiles the 
meat 1s boiling ro make the boullon, you roſt a 
ficthy picce of Beef (wirhour far) or rwo or three 
pound ; and when ir is half roftcd, ſqueceſc our all 


the juyce, and pur rhe ficth into the por with the 
reſt 
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reſt of the mcar ro boil, which will borh colonr and 
ſtrengthen ir. When you find your Bouillon 
zur 1{ into the diſh, where your bread licth fli 
&& muſt be very light and ſpungy, and dried 
, aftcr it is fliced) and ler it mutroner a lile. 
Then pore your gravy of Beet upon it, un 
Murron) and lay your Capon upon 1t, and lay in 
r roots roun Sou ir. Ir 1s beſt ro boil by chem 
elves in fome of rhe bouillon in a port aparr, the 
roots or Onons. 


Portage de Sante, 


Mounficur dc $, Euremone makes thus his potage 
d ſante and boiled mcar for dinner being v 
Valerndinary. Pur a knuckle of Veal and a Hen 
imo an carthen pipkin, with a gallon of warcr (as 
bou nine of the Glock forcno0n) and boil it gent» 


ly rill you have skimmed it weil. When no more 


ſcum ri{cnh (which will be in about a quarrer of an 
hour) rake our the Hen (which clic would be roo 
much boiled) and continue boiling gently rill as 
bour half an _ ren. Then pur in the'Hen 
again, and a handful of white Endive uncur ar 
length, which requircth more boiling then render- 
er hcrbs. Ncar half 2n hour after cleven, pur un 
two good handfuls of render Sorrel, Borage, Bu« 
gloſs, Lerruce, Purflanc (theſe rwo come later then 
the others, therefore arc nor ro be had all the Win» 
rer) a handful apiccec, a lirtle Cerfevil, and a little 
Beer-lcaves. When he is in pretty good healrc, that 
he may venture upon more lavory hortcr things, he 
purs in a large Onion ſtuck round with Cloves, and 
lomerimes a little bundle of Thyme, and orher hor 
ſavory herbs ; which ler boil a good half hour or 
berrer, and rake them our, and throw them away, 
w 
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when you pur in the render herbs. About thres 
quarters after cleven, have your fliced dried bread 
rcady in a diſh, and pour a ladictul gf the broth 
on it. Lcr it ſtew covered upon a Chating-di 
When thar 1s ſoaked in, put no more. So contingg 
till ir bc well mirronned, & the bread grown ſpurs 
y, and like a gelly. Then fill up rhe diſh with 
roth, and pur the Hen and Veal upon it, and o@- 
ver them over with herbs, and io icrve it in. Ie 
kceps of this brorh ro drink at night, or make 
a Pan-cotro , as allo for next morning. I like 
ro add ro this, a rand of render briskit Beef, and 
the crag-cnd of a neck of Murron. Bur the Bed 
muft have fix houts bothng. So pur it on withal 
the rcſt ar fix a Clock. When it 15 well ſcummed, 
rake our all rhe reſt, Ar nine, purtinthe Veal and 
Murron, and thence forwards, as 1s ſaid above. Bu: 
ro ſo much mear, and for lo long boil: ou malt 
have ar Icaft rhree gallons of water. E cr way 
you muſt boil always bur lciturely, and the por as 
vered as much as 15 convenicnt, and {caſon it in due 
time with a little Salr, as allo with Pepper, it you 
like it ; andif you be in vigorous health, you may 
yr a grcarer ſtore of Onions quartered. The beey 
ve no very good taſte, peradvenrure it were 
beſt lIcave them our: In health you may icaſon the 
Porage with a lirrle juyce of Orange. In ſcafon 
recn Peaſc are good, alſo Cucumbers. In Winer, 
ors, Cabbage, Poix-chiches, Vermacelli at any 
time. You may ulc yolks of cggs bearcn with ſome 
of the broth and juyce of Oranges or Vcrjuycey 
then poured upon the whole quanury. 


Tea with Eggs. 


The Jciuir rhat came from China , Anno 1664, 
to 
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| aold Mr. Waller , that there they uſe ſomerimes in 


this manner. T onear a pint of the infuſion,rake rwo 
yolks of new laid cggs , and beat them very well 
with as much finc Sugar as & ſufficicnt for this 
quantity of liquor ; when they irc very well in- 
prarcd, pour your Tca upon the Eggs and Su- 
r, and ftir them well rogerber. So drink it hor. 
his is when you come home from attending bufi- 
neſs abroad, and arc very hungry, and yct have nor 
conveniency ro eat preiently a comperent meal. 
This preiemtly dilcuilcrth and farisfieth all rawneſs 
and ind1gencc of thc ſtomach, flicth ſuddenly over 
the whole body, and into the veins, and ſtrength» 
neth excecdingly, and prelerves one a 2cod while 
trom acceflity of cating.Mr.H#aller findcth all choice 
cticcts of zr thus. | 
In theſe parrs he faith, we let the hot water 
remain roo long ſoaking upon the rca,which makes 
« extract into it ſelf rhe carthy parrs of the herb. 
The watcr is ro remain upon 1t no longer then 
whiles you can ſay rhe Miſerere Plalm very lcifurc- 
ly. Then pour it upon the Sugar , or Sugar and 
Eegs. Thus you have only the ſpiritual parts of rhe 
Tea, which 1s much more active, peacrrarive, and 
cndly ro nature, You may for this regard rake a 
licrle more of the berb 3 abour one dram of Tea 
will ſerve for a pint of water ; which makes three 
ordinary draughts. 


Nouriſhing Broth. 


| Makea very good gelly-broth of Marton, Veal, 
gjoynt-bones'of cach, a Hen, and ſome bones (with 
a litrle meat upon them) of roſted Veal or Murron, 
breaking the bones that the Marrow may boil our. 


Pur ro boil with theſe ſome Barley (firſt boiled in 
I WALCT; 
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wWatcr, that you throw away) ſome Harts-hors 
raſped, and tome ſtoned Raiſins of rhe Sun. When 
the broth is _—__ well boiled, pour it trom the 
Ingredients, and ICr it cool and harden into a gel. 
ly : then rake from it the far on the rop, and the 
regs in the bortom. To a porrenger tull of thy 
melred, pur the yolk of a new-laid cgg bearcn with 
the juyce of an Orange (or lets, if you like it ng 
ſo ſharp) and a lirtle Sugar ; and ler this ſtew peny- 
T2 uirtle whale all rogcthcr, and fo drink it. Some 
> of roſted Veal or Mutton , or Capon, be 
ſides the roſted bones, that have Marrow in them, 
doth much amend the broth. 

The Joynrs I have mentioned above, arc thok 
which rhe Butchers cur off, and rhrow ro they 
dogs, from the ends of ſhoulders, legs, and orher 
_ long parrs, and have the finews flicking 

cm. 


Good Nour:ſhing Potage, 


Take any bones of roſtcd or boiled Beet, from 
which the mcar is never ſoclcan caten and picked; 
as the Ribs, rhe Chine-bones , rhe buckler Plare- 
bone, Marrow-boncs, or any other,that you would 
think never ſo dry and infipid. Break them into 
fuch convenicnt pieces, as may lig in your pt 
or pot ; alſo you may bruiſe them. Pur with rhem 
a good piece of the bloody picce of rhe rhroar of 
rhe Beef where he is fticked, add frorc of wartcr 
ro theſe, Boil and ſcum them , rill rhe firſt toul 
ſcum is riſcn and raken away 3 attcrwards ſcum no 
more, bur ler the blood boil into rhe broth. You 
may pur a quartered Onion or rwo ro rhem, if you 
like them. Afrer four or five hours boiling, pur in 


a good knuckle with ſome of rhe leg of Veal ; and 
" 
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if you plcaſe, a crag-vad oxtwo of necks of Mur- 
ron. Lect theſe boil very well with the reſt. You 
may pur in what herbs you plcaic, mm duc rimc, as 
Letruce, Sorrcl, Borage, and Bugloſs, Spinage and 
Endive, Purſlanc, &c. and a bundle of tweer herbs. 
In Wintcr, Cabbage, or Lurmips, or Parſlcy-roors, 
or Endive, &c. It will be done in rwo or three 
hours afrcr the Veal and Murron arc in. Pour our 
the broth , and boil it a hide by i (elf over a 
Chafing-diſh, in ſome deep veſlel, ro {cum off the 
ſuperfluous far. Then pour it upon tofted bread 
(by degrees , if you will, ftewing ir, ro gelly w 
wervec it in (after it hath ſtevweed a little) you mu 

remembcr to icalon it with vSalr, Pepper, and 
Cloves; im rhe duc rime. You will do well go quick- 
en it with ſome vcrjuycc, or juyce of Orange; or 
with ſome yolks of cggs and thc juyCccs, if the broth: 
be nor over ſtrong. Green pealc in the ſeaſon do 
well with che Porage. You may pur in, near thc 


beginning, ſome bottom of a peppered Paſty , or 
of a loaf of bread. 


Wheaten Flommery. 


In the Weſt Countrey they make a kind of Flom» 
nery of whcar-flower , which they judge ro be 
morc hcarty and plcaſant then that of Oatmeal ; 
thas; take half or a quarter of a buſhel of good 
Bran of the beſt Wheat (which containcth the pu- 
reſt flour of ir, though little, and 1s ulcd romake 
arch) and in a great woodcn boul, or pail, ler it 
loak with cold warcr upon it three or tour days. 
Then ftrain out the milky warcr from it, and boil 
"7 up to a gelly, or hkec ſtarch. Which you may ca» 
lon with Sugar, and Roſc'orOrahge-flower warcr, 
and ler it ſtand ill it be cold, and gcllied. Then 
2 eat 
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eat it with White or Rhcniſh-wine, or Cream, @ 
M:lk, or Alc. 


Pap of Oat-meal. 


Bear Oaramcal fmall, pur a licrle of ir ro milk, 
and ler it boil ſtewingly, —_ ice that the mul 
begins ro rhicken with ir. Then ſtrain the mit 
from rhe Oarmeal (this 15 as when you foak or boi 
our the ſubſtance of Oarmcal with watcr, ro make 
Flommery) then bot] up that mulk ro the hcighte 
Pap, which ſweeren with a httle Sugar, aud pury 
it ſome yolks of Eggs diffolved in Roſc or Orange 
flowcr-warcr, and Ict it mitronner a while 
the Chakng-difh, and a hirrle Burrer , if = 
it, You may boil a latric Mace wm the Milk. 


Panade. 


Beat a couple of new laid eggs in good dey 
broth ; hear this a little, ſtirring i all che whit 
Then pour this upon a Panado made rhack of th 
{ame broth ; and keep them a lirtle upon a Chating 
diſh ro incorporate, ſtirring them all the whale. 


Brricy-Pap. 


Boil Barlcy in water «que ad Putrilaginem with 
flakc or rwo of Mace, or quartered Nurmcg ; and 
when it 15 in a manner difſolved in watcr with long 
boiling, ſtrain our all che Cream or Pap, lcavag 
the husks behind. Ar the ſame rime bear (for on 
meſs) rwo ounccs of blanched Almons with Ros 
watcr ; and when thcy arc throughly bearcn,ftran 
our their milk, (or you may pur this to the Barks 


before ir is ſtrained, and ftrain them rogerhcr) and 
p 
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ie ro the Barlcy-pap, and ler them ſtew a while 
rogethcr ; then ſweeren x with Sugar to your raſte* 
Or when you have boiled the Barlcy in water very 
tender as above, you may pur milk to ir, and boil 
2eain ro firting thickneſs : Then tram it, adding 
Imonds as above. Or if you will, and your fto- 
mach w1ll bcar it, you may cat it withour ftrain 
the Barlcy (bur the Almonds muſt be ftrained) a 
you may pur Burrer to ir if you pleaſe. 
You may do the like with Oarmeal or Rice ; or 
put Pinc-kernels (firſt well warered) with the Al- 


monds. 
Oat-meal-Pap. Sir John Colladon. 


Pur bearcn Oar-meal ro ſoak an hour or rwo 1m 
milk, as you doin warcr , when you make Flom- 
mcry. n ſtrain it our into a Poſner through a 
firring ſtrainer 3 and if you judg it roo thick of the 
Oar-mcal for ſufkcient boiling, add more milk ro 


i. Sctthisto boil, (putting then = hn, of 


Sagar, abour as big as a Iittle Wall-nur) and ftir 
« wcll all che while, that it burn not ro. Abour 
an hours boiling is ſufkcient , by which time 1t 
hould be grown pretry thick. Pur then a good 
lump of freſh burrer ro it, which being wall melr- 
ed and ſtirred inrorhe Pap, and incorporared with 
, rake it from the fire, and put into adiſh, and 
ftrew ſome fine Sagar upon it, of mingle lome Su- 
gar With ir ro {weeren the whole quantiry. You 
may fcalon it alſo with Roſc-watcer or Orange» 
flower-warcr, or Ambcrgreece, or ſome yolks of 
new-laid cpgs. You may pur in a very little Salr ar 
the firſt, 


" 
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Rice (9 Orgemonde 


Boil a quart of Milk in a large Pipkin ; as fac 
as it bozleth rake 1 from the fire, and inſtantly py 
into it}hve or fix good ſpoonfuls of pickedRice,and 
cover it cloſe, and fo ler it ſtand ſoaking in the 
Chimney-corncr xwo hours, Then ſet it on the 
fire again romake it ſtew or boil ſimpringly for @ 
hour, of an hour and half more , till it be cnougk, 
Then pur Sugar ro it, and fo ſerve ir in. 

Orgemonde 15 done in the ſame manner 3 only yay 
ler that ſtand covered and warm all the whilc, ds 
ring three, four, or five hours, and then you boil 
fiimpringly three or four hours more. The quantiq 
mult be more qr leſs , as you dehire it thicker o 


thinncr,Which aftcr once trial, you will cafily know 
how ro proportion our. . The chicf care muſthe, 
thar thc rile or barley be well homogencarcd with 
the Milk, 


Smallage-Gruel. 


In a Marble Mortar bcat grcat Oatmcal 
meal (which requireth long þcating) then boil « 
three or four hours m Spring water. Toa Poſne: 
full of rwo or thrce quarts of water put about hall 
a Porrcnger tull of Oatmcal before it is beaten ; 
for aftcr beating it appcareth more, To this quans 
tiry pur as much Smallage as you buy for a penny, 
which makerh it ſtrong of rhe Lord.nnd very green 
Chop the Smallage exceeding ſmall, and pur it ina 
good half hour beforc you arc to take your Poſner 
trom the firc. ' You arc ro ſeaſon your Gruel witha 
lirrle falr, ar the due rime , and vou may por in a 


lirtle Nutmeg and Macc ro it» When you have ta- 
Ken 
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ken it from the fire , pur into ut a gogd proportion 


of Burtcr, which ftir well ro inco arc with the 
Grucl, when 1t 15 mclrcd. 


Aboile ater-gruel. 


When you ſcr ro rhe fire a big Por of Oar-mecal, 
(which muſt be bur once cur , that 1s, Cvcry corn 
cut once a rwo) and warer, ro make Warcr-grucl ; 
let it boil long , till it be almoſt boiled cnough, Þ 
then make it rite in a great cbulhtion, in great gal- 
loping wavecs, und skun off all thc rop thar rilcth ; 
which may bc a third part of rhe whole, and 1s rhe 
Cream, and hath no groſs viſible Oar-mecal in it, 
Boil rthar a whilc longer by ut iclf, with a little 
Macc and Nutmeg, and ſcaton it with Salt. When 
it is cnough, take it off, and pur Sugar, Burrcr, and « 
a lictle red Roſc-warer to ir, & an cgg with a little 
Whitc-wine , if you like it, and would have ir 
morc nouriſhing. This is by much betrer then the 
part Which remaineth below with the body of the 
Oar-meal. Yet that will make good Warcr-grucl 
for rhe Servants. 

If you boil it more leiſurely , you” muſt «kim 
off the Cream as it riſcth in boiling ; clic it will 
cy fink down again ro the reſt of rhe 670 

ar-mcal And thus you may have a fincr Crea 
then with haſty boiling. 


An excellent and wholſome Wiater=gruel with Wood» 
forrel and Carrens, 


Into a Poſner of rwo quarrs of water, beſides the 
duc proportion of bearen Oar-meal , put rwo 
handfuls of Wood-ſorrcl, a little chopped and brui- 
led, and a good quantiry of picked and waſhed 

T Cur» 
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Currans riehppiely in a thin ſtufFbap (as 2 bolrers 
cloth.) Boil thete very well rogerher, icaſony 
the Compoſition in duc time, with Salt, Nutmeg, 
Macc, or whart clic you plcalc, as Roſcmary, gc, 


. When it is luſkciently boiled, ftram the Oar-meal, 
preis our all rhe juycc and humidity of the 


urrans and Herbs, throwing away the infipid 
husks ; and. ffafon ir with Sugar and Burrer, and 
fo cach Porrtager full rwo 1; oonfuls of Rhcwſh- 


winc, and the yolk of an cgg. 


The Queens Barley-Cream, 


You muſt makga good Barlcy-warcr, throwing 
away thc chree firſt warers as ſoon as they boil; 
which will take up abaur rhree quarters of an hour, 
Then you boil a farge quantity of water with the 
Barlcy (which chas prepared makes the warcr no 


more red or raffer) during an hours ſpace or more; 
(02a ir may be ſtrong ot the Barley , pcarl Bar- 
ty 15 beſt ) cowards rhe larrer end pur im the Puller 
fAlaid , and the legs cur off : If it ſhould boil roo 
long, the emulfion would rafte ro fleſhy. When 
i $£nOu h, let the broth run clear from the Bar- 
ie nd Pallet, and bcar the Almonds wirh rhe 
broth, and ftrain them from it. Then fweeren it 
with Sugar. This is ro make at leaſt rwo Engliſh 
quarts of Emulfon. I ſhould like xo pur lome pulp 
of Barley, boiled by ir ſelf, ro ſtrain with the Al- 
mond-malk, and if you will, fome Mclon-iccds. 
You ma t ſoraequyce of Limon or Orange 
it. Alſo Raſon it with Cinnamon, and make rhe 

broth ſtronger of rhe ficth. 
The Quecns whitc Porage is made only of rhe 
whirc flcſh of Capon bcatcn with good broth, and 
ſtraincd, 
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frrained, and a little juyce of Limon or Orange z 
but no Almonds. 


Preſſi: Noursſſane. 
The Qucen Mothers Preſlis was thus madc.”Takg® 


wm Gigor of Murrton, a piece of Veal, and a Ca 

(or half rhe quantuy of cach of thele) and 
them to roſt with convenient fire, till they are 
2bove half roſtcd, or rather rill they be rwo thirds 
roſted. Thcn rake them off, and ſqueeſe our all 
thcir juycc i a preſs with (crews, and icum all the 
far from it, and pur it berween rwo diſhes upon a 
Chafing-diſh of Coals, ro boil a very little, or ras 
ther bur ro hcar well; tor by then it 1s thr 

hor the juyce will be ripencd cnough ro dr 
whercas bctorc it was raw and bloody ; rhen 


you perccive any fat ro remain and ſwim wporr'tr, 


clcanſc it away with a Fearhcr. Squeele rhe Jays 
ialf a 


of an Orange (through a holed ſpoon) into 

Porrengcr full of this, and add a licrlc falr, and 
drink ir, Thc Qucen uſcd this at nights inftcad of 
a Supper ; for whcn ſhc rook this, the did car no» 
thing clic. Ir 1s of grear, yer rempcratc nourifh- 
ment. If you rakea couple of Parrridges inftcad 
of a Capon, i will be of morc nouriſhment, bur 
hotter. Great weakneſs and Confumprions have 
been recovered with long uſe of this, and ſtrength 
and long life continucd notably. Ir is good ro rake 
rwo or three ſpoontuls of it in a good ordinary 
bouillon. 1 ſhould like berrer the boiling the ſame 
things in a cloſc flagon mm bui/zente Bainco,as wy Las 


dy Kent, and my Mothcr ulcd. 
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Broth and Potage. 


Monſieur de Bourdeanx uſcd ro tak© a mornings a 
broth thus made. Make a very good broth {fo as 
ro gclly, when 1t 1s cold ) of a }can PICCC Of A leg « f 
Veal, rhe Crag-cnd of a neck of Murtron, and a 
Pullcr, ſcaloping it wirh a little Salr, Cloves, and 
Pepper ro your mind. Bear fomc of it with a hand- 
ful of blanchcd Almons, and rwenry husked ſeeds 
of Cirron, and ftrain it to rhe whole : pur Sugar 
wo ir, and fo drink it mm an Emulſion. : 

Othcerwhiles he would make a Portage of the 
broth, (madc withour fruir) boiling and ftewing it 
with tome light bread. : 


* 


Pan Cotto. 


To make a Pan Corrs, as the Cardinals uſe in 
Rome, I ake much rhinner broth,madc of rhe ficſhcs 
as abovc (or of Murron alonc) and boil it three 
hours gcntly, and Clolc covercd in und pignats, 
with lumps of fine light brcad roftcd or dricd. Un 
Pan grattato is made the lamc way with ftinc light 
bread grarcd. Scaſon rhe brorh of cirher lightly 
with Salr, and pur in rhe Spicc at rhe laſt, when 
the bread is almoſt boiled or ftewed cnough. You 
may uſc juycc of Orange to any of theſe. A whol- 
ſore courſe of dicr is, to cat one of rheſc, or Pana- 
da,or Cream of Oar-mcal, or Barlcy, or rwo 
New-laid-cpes for breakfaſt ; and dinc art four or 
five a clock, with C IPON, OT Pullct, or Partridge, 
&c. beginning your mcal with a little good nou» 
riſhing Potage. Twopochcd cggs with a few fine 
dry+rycd Collors of purc Bacon, arcnot bad for 


breakfaſt, or ro begin a ggcal. 
v M) 
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My Lord Lumley s Peaſe-Potage. 


Take rwo quarts of Pcaſc, and = them into an 
ordinary quantity of water, and when they are 
almoſt boiled, = & our a pihr of the Peale whole, 
arid train all the reſt. A hintle before you rake our 
the pint of Peaſe, when they are all boiling rogey 
ther, put in almoſt an ounce of Coriander-{ced 
bearen very ſmall, onc Onion, fome Mint, Parſley, 
Winter-lavpry, SWccr-marjoram, all minced very 
{mall ; when you have ftramed the Pealc, pur in 
the whole Peale and the ftraincd again ico rhe 
port, and ler them boil again, and a hirrle before 
you take them up, pur in halt a pound of twcer- 
burrcr. You muſt icalon them im duc rimc, and in 
the ordinary proportion with Pepper and Salr. 

This 15 the proportion ro make abour a gallon of 
Pcaſc-porage. The quanriries arc ſer down by 
gueſs, The Coriander-iceds arc as much as you 
can conveniently rake in the hollow of your hand. 
You may pur in a great good Omon or rwo. A 
prerty deal of Parſlcy, and if you will, and the 
Icalon afford rhem, you may add what you hike of 
other Portage-herbs, ſuch as rhey uſe tor their Po» 
tages in France, Bur if you rake the fayory herbs 
dry, you muſt crumble or bcat them ro {mail Pow- 
der (as you do the Coriander-iccd) and if any parr 
of them be roo big ro paſs through the ſtrainer,af- 
ter they have given their raſte ro rhe quantiry, mn 
boiling a ſufhcicnt while therein, you pur them a» 
way with the husks of the Pceaſc. The pinr of Peaſe 
thar you reſcrve whole , 1s only ro ſhevw rhar it 1s 
Pcaſc-potage. This muſt be of rhe rhicknels 'F 
ordinary Pcaſe-potage. For which rhele proportte 
ons will make abour a gallon. 


Broth 
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Broth for fich and convaleſcent Perſons. 


Par a Crag-cnd of a neck of Maurron, a knuckle 
of Veal, and a Paller into a pipkin of warcr, with 
a ſpoentul or rwo of French-barlecy, firſt ſcaldcd in 
a water or rwo, The Pallcr is pur im atrcr the other 
mecar 1s well skimmecd, and harh boiled an hour. A 
_ hour aftcr rhar, pur in a large quantity of 

rrel, Lerruce, Purſlanc,Borage, and Buglols, and 
boil an hour morc, at Icaft rhree hours in all. Be 
forc you pur in the herbs, ſcaſon the broth with 
Salr, a lirtle Pepper and Cloves, ftrain our the 
broth and drink rt. 

Bur for Porage, pur at firſt a good piece of ficſhy 
young Becf with the reſt of rhe meat. And pur 
not in your herbs rill half an hour bcforc you rake 
off rhe pot. When you uſe not herbs, bur Carrots 
and Turnips, pur in a lirrlc Peny-royal and a fprig 
of Thyme. Vary in the ſcaſon wich green Pcalc, 
or Cucumber quartered long-wiſe, or green fowre 
Verjayce grapes ; always well icatoned with Pep» 
per, Salr, and Cloves. You a ſome of the broth 
upon the fliced bread by little and lirrle, ftewing x 

forc you pur the herbs upon rhe Portage. 

The bcſt way of ordering your bread in Porages, 
1s thus. Take light fpungy hne white French bread, 
cur only the cruſts into roſts. Toft them exceeding 
dry bcforc the fire, ſo thar they be yellow. Then 
2 ur them hor into a hot diſh, and pour upon them 
ſme very good ftrong brorh, boilmg hor. Cover 
this, and ler them ſtew rogcrher gently, nor boil ; 

d feed ir with freſh broth till as it neederh. This 

"of makc rhc brcad ſwell much, and become like 
gelly. 


An 


YM 


[| 137 } 
An excellent Poſſct, 


Take half a pint of Sack, and as much Rheniſh- 
Wine, {weeren them bo Four raſte with Sugar, Bcar 
ten yolks of Eggs, and cight of whites cxceed- 
ing wcll, firſt raking our the Cocks tread, and 
if you will the skins of rhe yolks ; tweeren theſe 
alſo and pour them rothe Wine ; add a ftick or rwo 
of Cinnamon bruiſcd , ſer this upon a Chating- 
diſh ro hcar ſtrongly, bur not ro boil ; bur ir m 
begin to thicken. In the mcan time boil for a quare 
tcr of an hour three pints of Cream ſcaſoned duly 
with Sugar and foinc Cinnamon in it. I hen rake it 
off from boiling, bur let it ſtand ncar rhe farc, thar 
it may continue icalting-bot whiles the Wine 18 
heating, When both arc as icalding-hor as they can 
be withour boiling, pour the Cream intorhe Wine 
from as high as you can. When all is in, ſer ir 
on rhe fire ro ſtew for half an hour. Then ſprinkle 
all abour thc rop of it the juycc of a quarter of a 
Limon ; and if you will, you may ftrew powder 
of Cinnamon and Sugar, or Ambcrgrececc upon its 


Peaſe of the ſeedy Buds of Tulips. 


In the Spring (abour the beginning of My) the 
flowry lcavcs of Tulips do fall away, and rhere 
remains Within them the end of theftalk, which in 
time will rurn to feed. Take thar ſeedy end (then 
very render) and pick from it a little excreicens 
cCs abour it, and cut it inro ſhorr picces, and boil 
them and drefs them as you would do Pcaſc ; and 


thcy will raſte like Peaſe, and be very favory. 


Boiled 
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Boiled Rice dry. 


The manner of boiling Rice to cat with Burrer; 
is this. Ina pipkin pour upon it as much watcr as 
will ſwim a good -fingers bredrh over ir. Boil i 

ntly rill it be render, and all che water drunk imo 
thee Rice ; which may be in a quarrcr of an hour 
or Icfs.Str ir often with a wooden fparule or ipoon, 
thar it burn not ro the bortom ; bur break it nor. 
When it is cnough, pour it into a diſh, and ſtew it 
with lome burrcr,and icaſon it with Sugar and Cin- 
namon. This Rice is ro appcar dry, cxcepring for 
the Burrer, that is mclrcd mm art. 


Marrow $ops math Wii. 


Makc thin rofts or ſhccs of light Frencl bread, 
which dry well, or roft a lirric by rhe fire, then 
foak rhem 1n Canary or old Malago wine, or finc 
Mnicar, and lay a row of them ina deep diſh or 
baſin, then a row of lumps of Marrow upon that; 
then ftrcw a little fine Sagar mingled with tome 
powder of Cinnamon and Ambergrece (and Nut- 
mcg, if you like it) upon rhar. Then another row 
of lops, &c. repeating this rill rhe dith be fall 
and morc Sugar, Cinnamon and Amber at thc rop, 
than on the other rows, If you will, you may pur 
a row of ſtoned Rathns of rhc Sun upon cvcry row 
of Marrow. Then cover rhe diſh, and pur it in an 

ven to bake for halt an hour, or nll the Marrow 
be ſufficiently baked, 


o ip 7 IT”, 12H Br th, 


My Lady of Miommonts bo: ' 4 aCarx on with whire 
broth 
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brot! thus. Makcrtcaſonablc good broth; with the 
ag-ends of Necks of Murron and Vcal (of which 
you ml ry vc lo much as ro be ar leaft rhree quarrs 
of whitc-broth in the diſh with the Capon, when 
all is donc ; clic it will nor come high cnough up« 
he Capon.) Beat a 7 pm of a pound of blan- 
ched Almons with three or four ſpoonfuls of 
Cream , and if you will, a hc Kole-warcr 3g 
then add lomec of your brorh ro it, io to draw our 
| their | ſtance, mingling i with the rcit of rhe 
br. th. Boil your Capon in fair warer by tt !vit ; and 
2 Marrow -bonc or rwo by themficlves in oth. was 
rer. 1 kewle jome Cheſnurs (inſtead of wi YOU 
y ulc Piftaccios, or maccrated Pine-Kerne:!s) 
ndinothcr water ſome Skirrers, or Endive,or| ſ'- 
lIcy-roots, according to the icaton. Allo prunp 
lome Rarhns of the 5 , ind itcw fomec it "Is | 
Darcs with Sugar and wa:tcr. When all 1s ready ro 
joyn, bcat rwo or three now-laid Eggs (whircs and 
21!) with fomec of rhe Whurc-broth, that mult rhcn 
be boili ng, and mit PIC it with the reſt, and Ict it 
boil on ; and. m—_ che orbcr prey ared thin fs 
with 1t, as allo a hitric ſheed Orig! 1ado (irom 
which the hard C andy-lugar hath been 1foak-« 
ed oft with warm watcr) or a htric | ccl of Orange 
(or ſome Limon pickled with Sugar and Vincgar, 
fach as Icrvcs for Salads) which you throw away, 
afrcr it hath bccn a wh le boiled init; and PUt a 
Imle Sack ro your broth, and fomc AmbCcrgrccce, 


*E ; 
©. . 


ft you wil, and a im 101 pPOTTtIONn Of SUPT ; and 
laſt of all, put in the Marrow 1m lumps that you 


bave knocked our of rhc boiled bones. Then lay 


your Capon taken hot from the liquor he is boiled 


, upon fppcrs and flicces of rofted light bread, 
and 1 /ot7 broth and muxturc upon It, and CO- 
Vor 11 war] bor difth, and Icr all ftew IOgern0r 2 

BUC ; 
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while ; ther ſerve it up. You muſt remember t9 
ſcaſon your broth in duc tunc with falt and ſuch 
ſpices as you like. 


To Butter Eggs with Cream, 
Take a dozen of Eggs, a pint of Cream ; bea 


them well rogerher, and pur three quarters of x 
pound of Burrcy ro them, and fo ſcr them on the 
tire to hardcn, and ſtir them, till vhicy arc as hard 
as you would have them. 


To make Cock- Ale. 


Take cight gallons of Alc, rake a Cock and boi 
tim well ; then take four pounds of Raifins of the 
Sun wcll ftoncd, rwo or rhree Nurmcgs, three of 
tour flakes of Macc, halt a pound of Darcs ; beat 
theſc all ina Morrar, and put ro them rwo quarrsof 
thc beft Sack : and when the Alc hath done work 
ing, put thelc in, and ſtep it clolc fix ar leven days, 
and rhcn borrlc it, and a month afrer you may 


drink 1t. 


To make Piagne-water, 
Takca pound of Rue, of Roſcmary, Sape, Sor+ 
rel, Cclandine, _ of rhe tops of red Bram 
bles,of Punpernel, Wild-draggons, Arimony,Balm, 
Angclica, of cach a pound. Pur theſe Compounds 
mn a pot, fall wn with Whnc-winc above the herbs; 
fo ler it ſtand four days. Then ftill it for your uſe 
in a Limbeck; 
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Another Plague-water. 


Take Ruc, Agrimony, Wormwood, Cclandine, 
Sgc, Balm, Mugworrt, Dragons, Pumpernel, Ma- 
rigold, Fetherfew,Burncr Sorrel,and Elecampanc- 
rorts ſcraped and fliced immall, Scabious, Wood- 
berony, brown May-vced, Mints, Avence; Tor- 
mental, Carduus Benedittus, and Roicmary as much 
3 any thing clic, and Angelica it you will. You 
muſt have like weight of all chem, excepr Roſema» 
ry aforclaid, which you muſt have rwice as much 
ofas of any of rhe reft;zrhen mingle rhem all rogerher 
and ſhred them very ſmall z then ſteep them m the 
bet Whitc-winc you can ger three days and three 
nighrs, ſtirring them once or rwicea day, putring 
no more W inc then will cover the herbs well ; chm 
full it in a common ſtill, and rake not roo much ot 
the firſt watcr, and bur a little of the ſecond, ac- 
cording as you feel the ſtrengrh, clſe it will be 
= muft be bur half 1o much Elecam- 
panc as of the rcft 


To ma ve R1 iberry- Wine. 


Take four gallons of Deal-Wine, pur zt into an 
earthen jugg z pur to it four gallons of Rasbernics 3 
kr them ſtand to infuſing ſeven days : then _ I 
out gently : Then infulc as many more Rasbcrrics 
leven days longer, and fo three rimes it you picaſc; 
per to It as mach finc Sugar as will make it plcalanrs 
per it into a Rundler cloſe Ropped, ler it Rand ill 
ts inc, and then draw it into bottles, and keep ir 
all n bc inc. 


YM 
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Ti keep Qn1nces all the year F od, 


Takc all your lcaft and worſt Quinces, that ax: 
ſound, and cur them in pieces, with all rhe Corg 
and Parings you makc : boil chem more then a@ 
hour ; then pur the Quinces into this boiling þ 

uor, and takc rhcm torth prelently, nor letting 
\ boil, and lay rhcem ro cool one by one apar; 
then rake rhe liquor and ftrain it, and pur for cve- 
ry gallon of liquor halt a pint of honcy : the 
beilir and ſcum itclcan ; let it be cold , and the: 
pur your Quinces into a pot or rub, that they be 
covered with the liquor, and ftop it very clo 
with your Paſte, 


To make a Whate-Pot. 


Take rhree quarts of Cream, and pur mto it the 
yolks of rwclvc cggs ; the whircs of four being firf 
very well bcearen berween rhree quarecrs of z 
yon ot Sugar , rwo Nutmcgs grarcd, a link 
Salr ; half a pound of Raifins firſt plump'd. Thad 
being ſliced rogerher, cur fome thin ſlices of a ſtale 
Mancher ; dry them ina diſh againſt rhe firc, and 
lay them on rhc top of the Cream, and fome Mar- 
row again upon the bread, and 1o bake ir. 


To make an Hotchpor, 


Takc a PICCT of Briskcr Bect, a | 1Cce of Mut- 
ron, a knuckle of Veal, a good Colander of Por 
berbs ; half minced Carrots, Onmons , and Cabs 
bage a little broken. 'Boil all thcls rogether uunt 
they be very tnck., 


A WiC ther 
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Another H tchpee. 


Take a pot of rwo gallons or wore, and rake a 
briskcr rand of Beef; any picce of Mutton, and a 
picct of Veal ; pur this with ſufficient warcr into 
the pot, and aftcr i hath boiled ,and becnskimmed, 
pur in 2 great Colandcr tull of ordinary pot-herbs, 
a picce of Cabbage, all half cur ; a good quanti- 
iy of Onions whole, fx Carrors cut and fliced, 
ad rwo or three Pippimns curand quartered. Ler 
this boil rhree hours, untu) it be almoſt a gelly, and 
&r i often, Icft it burn. 


To flew Bref. 


Take good far Becf, flice it very thin into ſmall 
peces; and bcat it well with the back of 2 Chops 
pmg-knite, Then pur it into a Pipkin, and cover it 
rick Wine and wartcr, and pur unto 1t a handtul of 
rwod herbs, and an Onion, with an Anchoves. 
&it boil rwo hours : A lime before you rake it 
p, pur in a tow Marigold-flowcrs, and 10 {caſon 
t with what Spice you plcalc , and {erve them up 
wth with hppcrs, 


fnotber t few Beef. 


Take very good Beef, and (lice it very thin, and 
deat it with the back cf a knife ; pur ro it the gra» 
wot ſomc mcar, and fomec Wine or ſtrong broth; 
weer herbs a quantity z Icr wfitew” nil it be very 
endcr ; ſcaſon it ro your liking, and varniſh your 


ah with Marigold-flowers or Barberrics. 
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To ſtew a Breaſt of Veal 


Take a Breaſt of Veal half roſted, and pur i; 
ſtewing with ſomc Wine and Gravy 3 three or foy 
olks of Eggs minced imall ; a prerty quantizy & 
weer-hcrbs with an Onion, Anchoves, or Limos: 
ſtick ir cicher with Thyme or Limon-pecls , and 
ſcaſon it ro your liking, 


Sauce of Horſe-Radifh 


Take roors of Horſe-radiſh ſcraped clean, ani 
lay them to ſoak in fair warcr for an hour : the 
raſp them upon a Gratcr, and you ſhall have the 
all in a render ſpungy pap. Pur vincgar to it, as 
a very litrle Sugar, not ſo much as'ro be rafſted, by 
ro quicken (by contraricry) the taſte of rhe other. 


The Queens F —— 
From her Eſcuyer de Cuiſine, Mr. la Montague. 


The Queen Mothers Horchpor of Murron i 
thus made. Ir is excecding good of freſh Beefalk, 
for thoſe whoſe ſtomachs can digeſt it. Cur a ned 
of Mutton , crag-end and all into ftcaks (whd 
you may beat if you will ; bur they will be ven 
render withour beating ) and m rhe mean rime pro 
youn gran wartcr to boil in a Poſner, ( which mat 

a convenicnt bigneſs ro have wartcr cnougt 
ro cover the meat, and icrve all the ftewing x, 
withour needing ro add any more to it ; and yerm 
ſuperfluous wartcr at laſt.) Pur your meat into t& 
boiling water, and when you have ſcummeds 
clean, pur into it a good handful of Parſley, ant 


as much of Sibboulers (young Onions, or Sives 
chop 


LL GG En LE _XTTI ANES IE = 


=— Ez 


[ 145 ] 
chopped ſmall, if you like ro cat them in ſubſtance 3 
otherwiſe ricd up in a bouquer, ro throw them a* 
way, When they have communicated to the water 
all hear raſte ; lome Pepper, three or four Cloves, 
and a lirrlc Salr, and halt a Limon firſt pared. Theſe 
muſt ftew or boil fimpringly, (covered) ar lcaft 
three or four hours (a 2004 dcal more, it Bect) 
firing it ofrcn, that ut burn not roo. A good bour 
beforc you intend ro rake it off, pur ſome quarrered 
Turnips to it, or if you like rhem , ſome Carrots. 
A while after rake a good lump of Houthold- 
bread, bigger than your hft, cruſt and crum, broil 
t upon a Gridiron, that it be throughly roaſted 
(rape oft the black burning on the our-fide ; then 
loak it throughly in Vincgar, and pur this lump of 
wit inro your Polncr ro hs with it, which you 
ake our and throw away after a while. Abour a 
quareer of an hqur before you ſerve it up, mclr a 
good lump of Burrer (as muctias a great cgg) rill 
xgrow red ; then rake it fromthe fare, and pur ro 
14lirtle fine flower to thicken it (abour a couple of 
poonfuls) like thick pap. Stir them very well ro- 
gether ; then ſerrhem on rhe fare again, ull ir grow 
rd, ſtirring it all rhe while ; rhen pur ro it a ladle- 
fal of the hquor of the pot , and ler them Rtew a 
whulc rogerher to aq ſtirring i always. 
Then pour this to the whole ſubſtance in the Pol» 
wer to incorporate with all the liquor , and lo ler 
them ſtew a while rogerher. Then pour it our of the 
Polner into your diſh, mcart and all; for it will be 


io render , 1 wall nor endure raking up piece by 
piece with your hand. If you find rc raſte nor 
quick cnough, pur into it the juyce of rhe halt Li” 
mon you reſerved. For I ſhould have 1aid , that 
when you pur m the herbs, you ſqueeſc 1n allo the 
jycc of half a Limon (pared from the yellow rind, 

3 which 
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which clic would make it birrer ) and rhrow the pa. 
red and iquecelced (halt the fubſtance) into it after« 
wards. Thc laſt things (of Burrcr, Bread, Flower 
cauſc rhe larfan and thickening of rhe liquor. If 
this ſhould not be cnough, you may allo pur a lit 

ravy of Murron into it ; ftiirring it well when it is 
Eck ir curdicinftcwing ; or you may pur the yolk 
of an cgg or rworo your latlon, of Burtcr, Flower, 
and ladictul ot brorh. 

For gravy of Murron, Roft a juycy Icg of Mur- 
ron three quarters. Then gaſh it in ſeveral places, 
and preſs our the juycc by a icrew-prels 


A ſar our? and ne uri fhing beiled Cap ”, 
Del Conte di Trimo, a Milano. 


Take a fat and ficſhy Capon, or a like Hen, dref 
it in the ordinary manner, and clcanic i within 
from rhe gurs, &c. Then pur 1n the far again ins 
the belly, and ipht rhe bones of rhe legs and wings 
(as far as you may, not ro deface the Fowl) fo as 
the Marrow may diftil our of them. Add a lik 
freſh Burttcr and Marrow ro it ; icaton un with Salt, 
Pepper, and what orhcr Spice you hke, as allo >4- 
vory herbs. Pur the Capon with all rheic condi- 
ments into a largc ſtrong lound bladder of an Ore 
(hrſt well waſhed and ſcoured with Red-wine ) and 
ry it very clole and faſt ro rhe rop, that nothing 
may oulec our, nor any Water ger in ( and rhere may 
be void ſpace i the bladder, that rhe ficſh muſt 
have room ro iwell and ferment in ; rherefore 
muſt be a large once.) Pur this ro boil for a couple 
of hours in a kertle of warcr, or till vou find by 
rouching the Bladder, that rhe Capon is render 
and boiled cnough. Then ſerve it up in a diſh, in 
the Bladder (dry wiped ) which when you cur, you 

will 
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will find a precjous and nouriſhing liquor ro cat 
with brcad, and the Capon will be ſhorr, render, 
moſt ſavoury , and tull of juyce, and very nou- 
nſhing. | ; 

| conccive, thar if you pur enough Oxc-marrow, 
you nccd no bertcr ; and that it may do well ro 
zidd Ambcrgregce, Darcs fliced and pithced , Rat» 
fns, Currans, ahd a hrtle Sugar. 

Pcradventurt this michele donc wcll in a filver 
fagon clote lured, ler in Balneo bulſente, as I makc 
the nouriſhing broth or gclly of Mutton or Chick» 


Uh, 
An excellent Baked Pudding. 


Shce thin rwo pcnny-rouls, or one of French 
bread , the render part. Lay itin a diſh or = 
Pour upon it4 quart of Cream, that hath been 
wcll boiled. Lcr it ftand almoſt half an hour, nil] it 
be almoſt cold; Thecn ftir the bread and Cream ves 
ry well rogerther, rill the bread be well broken and 
mcorporarcd. (If you have no French bread, take 
fralc K-1pſton bread grated) add tothis rwolpoone 
fuls of fine whear-flower, the yolks of four cggs, 

d the whircs of 1wo; a Nutmcg grated imall, 
Sugar to your taſte, a lirtle Salt, and c Marrow of 
wo boncs a little ſhredcd. Stir all theſe rogerher, 
thcn [ our 1t 1hto a diſh greated over with nt 
ind {cr it uncovercd m thc oven ro hakec. Abour 
half an hour will ſcrvc , and give thc ropa yellow 
cnlpimcls. Before you pur in tne Marrow, pur ma 


Quarter of a pound and a half of Raiſins of thc 
Sun, and as much of Currans ; ordcring rhem lo, 
thar they may nor {! 

abou! rhc Pud [1nE. 


all ro the borrom , bur be all 
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My Lady of Portland's Minced Pyes. 


Take four pounds of Becf, Veal, or Neats- 
tongues, and cight pounds of Sucr ; and mince 
both the mcar and Sucr vcry imall bcfore you 
them rogerher. Then mingle them well rogether, 
and mince it very {mall, and pur ro it fix ponnds of 
Currans waſhed and picked very imall. Then take 
the peel of vwo Limons, and half a ſcore of 
pins, and mince them very imall. Then rake aboye 
an ouncc of Nurmegs, and a quarter of an ounce 
of Mace, fome Cloves and Cinnamon, and pur 
them rogether, and {weertcn them with Role-wa- 
xer and Sugar 3 and when you arc ready to pur 
them into your paſte, rake Gon and Oringiado, 
and lice them very thin, and lay them upon the 
meat : if you plcaſc pur Darcs upon the rop & 
them. And pur amongſt rhe mcar an ounce of Cz- 
raway-ſccds. Bc ſure you have very finc paſte. 

My Lady of Poreland told me fincc, that ſhe finds 
Nearts-rongues to be the beſt ficſh for Pycs. Parboi 
them firſt : For rhe proportion of rhe ingrediens 
ſhe likes beſt ro rake equal parrs of fleſh, of Sucr, 
of Currans, and of Raifins of rhe Sun. The other 
things in pro "Trrion as 15 faid above. You may © 
ther pur the Rarfins in whole, or ſtone rhe grearck 
parr, and mince them wth rhe mear. Keep ſome 
whole ones to lay a bed of them ar the rop of rhe 
Pyc, when all 1s in. You will do well toRick the 


Candid Orange-pccl, and green Cirron-pecl into 
the meat. You may pur a little Sack or Greek-Mus- 
kadine into cach Pyc. A lirtle Amber-fugar doth 
well here. A pound of fleſh, and proportionably 
of an things cllc, is cnough for once in a large fa» 
mily, 


An- 
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Another way of maizug excellent Minced Pyes of my 
Lady Portlands. 


Parboil Ncarts-rongues, then pecl and hath them 
with as much as they weigh of Beet-ſucr,and ſtoned 
Raifins, and picked Currans. Chop all exccedin 
{mall , thar it be like Pap, Employ therein ar lea 
an hour more then ordinarily 1 uſed, Then min+ 
gle a very little Sugar with rhem, and a lictle Wine, 
and rhruft in up and down ſome thin ſlices of green 
Candid Cirron-peel. And pur this into Cofhns of 
fine light well reared cruſt. Half an hours baking 
will be cnough. It you ftrew a few Carvi comfirs on 
the rop, it will nor be amuls. 


Minccd Pyers, 


My Lady Lufſon makes her fineſt Minced Pycs of 
Nears-rongues ; bur ſhe holdeth the moſt ſavoury 
ones to be of Veal and Murron cqual parrs very 
imall minced. Her fineſt cruſt is made by ſprinkling 
the lower(as much as it neederth) with cold warer, 
and then working the paſte with lirrle pieces of raw 
Burrcr in good quantity. So that ſhe uſcrh nemwher 
hor water, nor mclrcd Burrer in them : And rhis 
makes rhe cruſt ſhorr and lighr. Afacr all rhe mear 
and ſcaſoning, and Plumbs and Cirron-pecl, Ge. is 
in the Cofhn, ſhe purs a litrle Ambered Sugar up- 
on it, thus ; Grind much rwo grains of Amber- 
greece, and halt a one of Musk, with a litrle piece 
of hard Loat-Sugar. This will ſerve fix or cighr 
pycs, ſtrewcd all over the rop. T hen covcr it with 
the hd, and ict it in the Oven 
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To Roſt fine Meat. 


When rhe Capon, Chickens, or Fowl, have been 
long cnoug!h betorc the firc, ro be through hor, aud 
that it 15 tumc to begin to baſtc rhem 3; baſte thew 
once all over vcry well with freſh Burrcr ; rhey 
preſicntly powder 1t all over very thin with flower. 
Ihis by contmumng cUrmmg bctorc thc arc, W1ll 
make a rhin cruſt, which will keep in all rhe juycc 
of the mcat. Therctorc bake no morc, nor do any 
thing (OI, till the mcat bc Ccnough roſtcd. Then 
baftc it well withBurrcr as butorc,which will make 
the cruft rcicnt and tall away ; which bcing donc, 
and thar the mcar 15 growing brown on thc out» 
hae, belprinklc it OVCT with a lirric oraimary whinc 
Salr in groſs grains, and continuc turning, till rhe 
om-fhdc be brown cnough 

1 hc taccen ulcd wo bafttc 14 h mca! with V( ks; 
of freſh crgs beaten thin, which continuc ro do all 
thc whilc 1t 15 roltug. 


J 
_ 
C 


Savoury Col ps f I al. 


Cura lcg of Vcal into thin collops, and bcat 
them well with the back of a knitc, Ihcn lay 
them im foak a good halt hour im the yolks of four 
cegs, and the whites of rwo very well bcarcn, and 
2 hit: Ic mall ſKreded I bhyme mingled with it ; rhen 
lay thcm in the Frying-pan, wherein 1s boiling Bur- 
rcr, and pour upon then the reſt of rhe cpps, that 
rhe Collops have not imbibed, and carry with 
them, and try them very well, turning them in duc 
runc. Then POUr 2Way all thc Burrcr, and makc 
them a lauce of gravy icaloned with Salt and Spicc, 
and juycc of Orange at laſt ſqueeſed upon rhen 
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A Fricaſe of Lamb-ſtones, or Smeet«breads, or Chice 
hens, or Veal, or Mutton. 


Boil the meat in herle pieces (if Chicken, flayd 
and beaten) in the pan with a pint of fair water, 
with duc {caſoning. When it 3s very tender, pur 
ſome Burrcr ro it, and pour upon it a liquor made 
of four yolks of cggs bcarcn with 4 lirrle whire 
winc and lome Verjuyce ; and keep this in motion 
over the fire, ill it be tlufhciently thickened. Then 
pour 1t into a warm diſh, and tquceſe ſome juyce 
of Orange upon it, and fo crvc it up. It you would 
have thc mcart firſt made brown and Rifſole, fry ir 
firſt with Burtcr, rill it be brown on the our-fide ; 
then pour our all the Burrer, and pur water to ir, 
in which boil it, and do all as before, If you like 
Omons or Garlick, you may put lomc to the warcr. 
Flcth broth may be uſcd (both ways) in ſtead of 
watcr, and makCcth it more ſavory. 


FA noun bing Ruachy, 


Take good gravy of Mutton or Veal, or of broth, 
with the fat clcan skimmed off ; break into it a 
couplc of new laid cggs, and ftir them mn 
it over a Chafing-diſh of coals ; in the mean rime 
minelc ſome ſmall cur juycy Hachy of Rabber, Ca- 
pon, or Mutton with another parccl of like gravy 
as above, till it be prerty thin. Then pur thisro rhe 
other upon the fire, and ſtir them well witha ſpoon, 
whiles thcy hcar. When all is heated through, ir 
will quicken of ſudden. You may pur 1n ar firſt a 
lirtic chipping of cruſty bread, it you will. Scafon 
r' 15 with wharc Pepper, dSalr, juyce of Orange, or 
veuyes ot Barbcrrics, or Onion, or what you ike 
Iemt, 
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A pint of gravy (or lcts) four or five ſpoonfuls 
ef Hachy, and rwo Ccggs, is a convenient proportion 
for a light ſupper. @ 

* Such gravy, withan onion ſplit in rwo, lying in 
it whilcs it is hearing, agd a little Pepper and Salt, 
and juyce of Limon or Orange, and a few chip- 
Pings of light bread, is very good ſauce for Par- 
eridges or Cocks, 


Excellent Marrow Spinage Paſties. 


Take Spinage and chop it a little , then boil ir 
e1ll jr be render 5 m rhe mean rimc make the bf 
rich light cruſt you can, and roul it our, and pur a 
lirrlc of your Spinage into it, and Currans and $y- 
gar, aud ftorc of Lumps of Marrow : clap the paſtc 
over this ro make lirtic Paftics deep within, and 
fry them with clariked Burtcr 


To pickle Capons my Lady Portland's wy, 


'Take rwo- large ficſhy Capons , nor roo fart ; 
when you have draw'd and truflced rhem, lay rhem 
upon a Chafing-diſh of Charcoals- ro finge them, 
rurning them on all fides, r:1] rhe hair and doun be 
clean finged off. Then rake three ponuds of good 
Lard, and cur it ito larding pictces, abour rhe 
thickneſs of a rwo-penny ow , and larde ir well, 
bur firſt ſcaſon your bits of Lard with half an 
ounce of +; ol; and a handful of Salr ; rhen 
bind cach of rhem well over with pack-rhred, and 
have ready over rhe fire abour rwo gallons of Beef- 
broth, and pur them in a lirric bcforc it boilcth : 
when they boil, and arc clean skimmed, rhcn pur 
in ſome fix Bay-leaves, a lirrle bunch of Thyme, 
rwo ordinary Onions ftuck full of Cloves, and _ 
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if it be not ſalt cnough alrcady for picklez when ir 
hath boiled about half an hour, pur in anorhe 
half ounce of bcaten white Pepper, anda lirtle af- 
eer pur in a quart of White-wine; fo ler ir boil, 
gntil it hath boiled in all an hour, and fo ler ir lic 
i the pickle trill you uſc ir, which you may do rhe 
next day, or any time within a fortnight : inſtead 
of hr (ow may ulc watcr , Which 1s berrer ; in 
caſe you do four or fix, which of themſelves will 
make the pickle ftrong enough. If you will k 
them above four days , you muſt make rhe pickle 
ſharp with Vincgar. 


Very good Sauce for Partridges or Chickens. 


To ordinary ſauce of ſliced or grated bread 
ſoaked in good Bouillon, with Burrer mclred in ir, 
put gravy of Mutron, and a cloven Oruon or rwo 
to ſtew with it whiles you pur it upon rhe fire ro 
heat a new. Then rake our rhe Onion, and pur in 
ſome Limon ſliced, or juycc of Limon, and ſome 
white Pepper. You pur in his proportion of Salr 
beforc. 


To make Minced Pyes. 


Take rwo Neats-rongues and boil them ; ſhred 
them with Beef-ſucr, and pur in Cloves and Mace 
bearen very ſmall, with Raifins, Currans, and Su- 

ar: you muſt mingle them before you pur in your 
nb Far double rripes boiled render,then minced, 
make very good Pycs. 


To mahke a French-Barley-Poſſct. 


Take rwo quarts of Milk to half a pound of 
Frenclr 
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French-Barley, boil it until it is enough ; when 
the Milk is almoſt boiled away, pur ro it three 
pints of your Cream. Ler it boil rogcther a 
uartcr of an hour, then ſweeren ir, and pur in 
Mace, Cinnamon in the beginning , when you firſt 
ar in your Cream. When you have done fo, rake 
iire-Wine a pint, or Sack and Whirc-winc togc- 
ther, of cach half a pint; ſweeren it as you love 
it with Sugar ; pour 1n all the Cream, bur Icave 
your Barlcy bchind in thc, skiller. This will make 
an cxccllenr poſſer ; norhing clſc bur a tender curd 
to the borrom : ler it ſtand on rhe Coals half a quar- 
tcr of an hour. 


To make P' F-paſte. 


Take a pill of cold warcr, rwo whircs of cegs, 
and one yolk ; ro a quart of Flower one pound of 
Burrcr ; ſo roul it up, bur keep our of the Flower 
ſo much as will roul it up. 


To make a Pudding with Puff-piſte. 


Take a new French penny-loaf, and flice it very 
thin, and lay it in a dith , and rake three pints of 
Crcam, and boil x with a little Macc and Nuuncg 
grarcd ; ſweeren it with a little Sugar, and add ro 
It a lirtle Salr : then let ir ſtand tl] it be cold. Then 
take ten yolks of cggs, and bear them very well 
with rhrece or four ſpoonfuls of rhe Crcam ; rhen 
Jur it into the Cream, and ftir them well rogerher. 
Take the Marrow of three bones, }1y halt che Mar- 
row vpon the bread in good big lumps , and lome 
Cirron and Candid Limon, and what other ſweer- 
meats you like. Then pour it all upon the bread, 
then pur the reſt of your Marrow on the trop with 
Cirron 


# 
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Cirron and Candid Lunon. I forgar to tcll you, 
that you mutt lay a Putt-paſte ar the botrom ot the 
diſh, bcforc you pur in the bread, and cover it with 


CDC 14m 
To M ake Pear-Prddin? 


Take a cold l urky, Capon, or cold Veal, ſhred 
it vcry {mall, and put almoſt as much Bect-tucr as 
your mcat, and mince it very imall. Then pur Salr 
and Nurmcyg grated , halt a pound of Currans, a 
ltrlc grarcd bread, and a littic Flower. LI hen pur 
in thrcc yolks of eggs, and one of the Whircs, bear» 
en very well. Then rake fo much Cream as will 
wer them and make them up as big as a Bon-cher« 
ſticn pear ; and as you make them up , rakc a lit- 
tle FlowCcr in your hand, that thcy may nor chng. 
Then pur in little ſticks ar rhe bottom like rhe ſtems 
of Pears, or make them up in balls. Burrcer the 
diſh very well, and icnd them up in rhe fame diſh 
you bakc them in. "They w:ll be baked 1 abour 
half an hour. I think rhe diſh neederh nor ro be 
covered whiles it baketh. You may make Minced 
Pycs thus, and bake them with Putt-paſte in a diſh 
like a Florcnden, and uſc Marrow inftcad of Sucr. 


Mari we Pudding. 


1 akc thc f th of Bccvcs, a good ſpoonful of Al- 
monds very {mall bcarcn with Roſc-wartcr , bear 
the pith when the skin 15 taken off very well with a 
{poon ; then ming] it with the Almonds, and pur 
init ix yolks of cggs well bearen, and four {poon- 
fils of Crcam borkd and cold, it muſt be ver 
thick ; pur in a little Ambcergreece, and as na 
Sugar as will (wecren them ; a little Salr, and rhe 
Marrow of rwo good boncs cut in Nttic PICCES. 

When 
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When your Becfs-gurs arc ſcaſoned, fit them up and 


boil rhcm. 
To make Red Deer, 


Take a picce of rhe Butrock of Becf, rhe leancft 
of ir, and beat it with a row!ing-pin the ſpace of 
an hour , till you think you have broken the grain 
of ir, and have made it very open both ro reccive 
the fowſing-drink, and allo ro make it render. 
Then rake a pint of Vinegar, and a pint of Cla- 
rer-winc , and ler it he therein rwo nights, and 
rwo days. Then beat a couple of Nutmegs , and 
»Dur chem into the fowſing-drink ; then lard ir. 
'our lard muſt bc as big as your grearcit finger for 
conſuming. Then rake Pepper, loves, Mace, and 
Nurmegs, and ſcaſon it very well in cvery place, 
and fo bake it in pyc-paſtc, and ler it ſtand 1m the 
Oven fix or ſeven hours. And when it hath ſtood 
three hours in your Oven, then pur it in your ſow- 
ſing-drink as 15 aforeſaid ; and you may KCEP it a 
quartcr of a year if it be kept cloſc. 


To make a ſpoulder of Mutton like Veniſon. 


Save rhe blood of your ſheep, and ſtrain ir. Take 
rarcd bread almoſt the quantiry of a ty» a 
Pep >xer, Thyme, chopped ſmall ; munglc rheſe in- 
redicars with a lirtle of the blood , and ftuff rhe 
—— Then wrap up your ſhoulder of Murron, 
and lay it in the blood rwenry four hours ; ro 


the ſhoulder with your Knife, ro ler the blood into 


the flcſh, and ſo” ferve ir with Veniſon ſauce. 


57 
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To fiew @ Rump of Beef: 


Take a Rump of Beef, and ſeaſon it with Nut 
megs grated, and ſome Pepper and Salt mingled 
togerher, and ſcaſon the Beef on the bony+fide 3 
hy it in the pipkin with the fat fide downward. 
Take three pints of Elder-wine-vincgar, and as 
mach wartcr, and three great Onions, and a bunch 
of Roſemary ried up rogether : Pur them all inro 
2 pipkin, and ſtew them three or four hours roge« 
ther with a ſoft fire, being covered cloſe. TT 
diſh ir up upon fippers, blowing off the far from 
the Gravy, and ſome of rhe Gravy pur mito the 
beef, and ſerve irup. 


To boil ſmoaked Fleſh. 


Monficur "Overbec doth rcll me, that when he 
boileth a Gammon of Bacon, or any fleſh 1alred 
and hanged in the4moak ( as Nears-rongues, Hung+ 
beef, and Hogs-cheeks, Ec. ) He purreth into r 
kertlc of watcr to boil' with them, three or four 
handfuls of flewy-de foin, ( more or lets, according 
to the quantity of fleſh and warer) ricd loolely in 
a bag of coarſe cloth. This makerh it much ren» 
dercr, ſhorrcr, mcllower, gd of a finer colour. 


A plain but goed Spaniſh Oglia, 


Take a Rump of Becf, or ſame of a Brisker or 
Butrock cur into picces,a Loin of Murron,wirth the 
lupcrfluous fat cahen off, and a ficſhy piece of rhe 
Leg of Veal or a Knuckle, a piece of interlarded 
Bacon, three or four Onions T of ſome Garlick ), 
and it you will, a Capon or rwo, or three grear 
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tame Pigeons. Firſt pur into the water the Becf 
and the Bacon; aftcr a while the Murron, and 
Veal and Onions : but not the Capon or Pigcons, 
rill only ſo guuch time remain as will ſerve barely 
to boil them __ I you have Garavanz ar, put 
them in as the, firſt, afrcr they have been ſoaked 
with aſhes all night in heat, and well waſhed 
with warm watcr, aftcr they arc taken out ; or if 
you will have Cabbage, or Roots, or Lecks, of 
whole Camas r them in time caough to be ſuf 
ficicntly bailed. You may ar firſt pur in ſome cruſts 
of Bread, or Veniſon Pye-cruft. It muſt boil inall 
five or 6x bours gently, like ſtewing after ir is well 
boiled. A quartcr or half an hour bcforc YOU. ins 
rend to rake it off, take our a porrenger full of 
broth, and pur to it ſome Pepper, and five or fix 
Cloves, and a Nurmecg , and lome Saffron, and 
gg them well in ir. Then pur that 1ato the por, 
and Icrt it boil or tcw with the rcſt a while. You 
may pur in a bundle of ſweer herbs. Salt muſt be 
pur an as ſoon as the water is sKimmcd. 


Vaovas Lattate. 


Take a quarr of good, but fine broth ; bear with 
it very well cight oew laid cggs ( whitcs and all ) 
- and purina little Sugar, and if you will a little 
Amber, or lome Mace, or Nutmeg. Pur all this 
into a far Pipkin, and ſer this in a great one, or a 


kerrle of boiling Water, till it be ſtiffencd like a 
Cuſtard, 


Vigus Sperſa, 


When ſome broth is boiling in a pipkin, pour ins 
to ir-lome cggs well beaten, and rhey will curdle 
n 
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ia lump, when they arc cnough ; rake them oP 
with a holcd ladlc, and lay them upon the bread in 
the Mincitra. 


To make excellent Black-Puddings. _._ 
Take a quart of Shceps blood, and a quart”of 
Cream 3; ren cggs, the yolks and the whates bearen 
well rogerher : ſtir all this liquor very well; then 
thicken it with grated bread, and Oatmeal finely 
bearcn, of cach a like quantity 3 Beet-ucr fine] 
red, and Marrow in little lumps, feafon it wi 
2 lctlc Nutmeg, and Cloves and mingled 
with Salr, a lictlc Swcer-marjoram, Fhyme, and 
nay-royal, ſhred very well rogerher, and mingle 
them with the other things: Some pugn a few Cure 
rans, then fill them in cleanſed gurs, and buil chem 
carctully. 


A Receipt to make White-Puddings. > 


Take a Filler of Veal, and a good ficſhy Capon, 
then half roſt rhem both, and rake off their skims 3 
which being done,take only rhe wings and brawns 
with an cqual proportion of Veal, which muſt be 
kred very ſmall, as is done for Saffages. To rhis 
fired half a pound of the belly-parr of interlarded 
Bacon, and half a pound of the fineſt leaf (/apanne) 
of an Hog clcarcd from rhe $skin ; then rake rhe 
yolks of cightcen or rwenty cggs, and the whites 
of fix, wcll bcarcn, with as much Milk and Cream 
as will make ir of convenient rhickneſs z and 
then ſcaſon ir with Salt, Cloves, Nurmeg, Mace, 
Pepper and Ginger, if you pleaſe, The Puddings 
mu be boiled in half milk and half warer. You are 
to uſe ſmall Guts, ſuch as for white Marrow-pud» 
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manner , and filled very lankly ; for they w 


iwell much in the boiling, and break if they be 


too full. 
To make an excellent Pudding. 


Take of the Tripes of Veal, the whireſt and 6. 
neſt you can find ; waſh them well, and ler them 
ly in fair Fountain or River water, ill they do nor 
{mecll like Tripes. This done, cur them ſo ſmall as 
«s neccflary ro paſs through a Tunnel. Take alfo 
one or rwo pounds of Pork, that hath nor becn 
ſalrcd, and cur it as ſmall as the Tripes, and min- 
gle them all rogether 5 which ſcaſon with $alr, 
whire Pepper, Anniſceds beaten, and Coriander- 
ſeeds : Then make a liafon with a lirtle milk and 
yolks of eggs; and after all is well minglcd and 
thickened, as 1t uu ro be, you muſt fill with ir 
the greateſt gurs of an Hog that may be had, with 
a Flnncl of white Iron, having firſt ried the end of 
the gur below. Do not fill it xoo full, for fear th 
ſhould break in the boiling, bur lcave room cnoug 
for the fleſh ro ſwell. When you arc going ro boil 
them, pur them into a kertle, with as much milk 
as will cover and boil them : being boiled, ler chem 
« bon the liquor till they are almoſt cold, rhen rake 

1cm our, and lay them ina basker upon a clean lin- 
nen cloth to cool. 

If they arc well ſcaſoncd, they will keep rwelve 
or fifteen days; provided you keep rhem in a good 

lace, not moiſt, nor of any bad imcll. You muſt 
Nil rurn them, and remove them trom one place 
to another. 


Scotch 


dings, and ey arc to be clcanſcd in the —_ 
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Scorch C ollops. 


My Lord of Brifto/'s Scorch Collops are thus 
made : Take a/leg of fine fweer Mutton, that (ro 
make it render”) 15 kept as long as poftible may be 
withour ftinking z mn Winer even or Cight days. 
Car it into flices witha ſharp Knife as thin as poſ- 
idly you can. Then bear it with the back of an hea» 
ry knife, as long as you can, not breaking it in 
peces. Then , rinkle'them with Salr,and laythem 
won the Gridiron over a ſmall Charcoal are ro 
broil, rill you perccive that fide is enougb,and be- 
fore any moiſture run our of 'them upon the fire, 
Then lay the Collops into a warm diſh cloſe, cos 
wred, till the Gravy be run out of them. Then 
ay their other fide upon the Gridiron, and make 
mcnd of broiling '4hem, and put them, again into 
thediſh, where the former Gravy run our. Add 
wrthis more Gravy. of Mutron, heightened with 
Garlick or Onions, or Eſchalors ; and ler them 
irw a while rogerher, then ſcrve them in very hor. 
4 are alio very good of a Rump of render 


To roaſt Wild-Boar. 


Ar Franckfort ,when they roaſt wild-Boar (or Roe« 
Buck , or other Veniſon) rhecy lay irro loak fix, or 
eight, or xcn days (according to rhe thicknels and 
frmncſ(s of rhe piece, and -penctrabiliry of it ) wn 
oe Vinegar, wherein is Salt and Juniper-Berrics 

ſed, ( if you will, you may add bruiſed Garlick, 

or whar orher Haur-gouſt you like.) vhe.. Vinegar 
ang up halt way the flcſh, and turn jt rwice 2 
day. en it you will, you may Lard it, : 
L 3 When 
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When it is roaſted, it will be very mellow and 
render. They do the like with a Leg or other part 
of freſh Pork. 


Pyes. 


I made good Pycs there with two Harcs, a good 
Gooſe, and as much as the Gooſe is, of rhe lcan of 
freſh good Pork; all well haſhed and ſcafoned, 
then larded wirh great Lardons well {caloned {firft 
ſprinkled wirh Vine ar and Winc ) and covered 
wirh Bay-leaves, and ſhcers of Lard ; then laidin 

ſte and baked. 

I made alſo Pyecs of Red Deer, larding 
well rhe lean, then laying under ir a thick Plaſtron 
(or Cake of a fitger rhick) of Bect-ſucr, firſt 
ped ſmall, and ſeaſoned well with Pepper and Sat, 
then beaten into a Cake fir for the meat. And an 
other fach Cake apon the Decrs fleſh, and ſo well 
baked it ffrong cruſt, and ſoaked two or three 
hours in the ovey after 1t was baked enough, which 
required fix good hours. If you uleno Sur, purin 
Burrer cnough ; as alſo, put in cnbugh to fill the 
paſte, afrerit 1s baked and half cold,by a holc nude 
1m the top, when ir is near half baked. 


Biked Veniſon. 


My Lady of Newporr bakes her Veniſon ina diſh 
thus: A fide or att hanth ſerves for two diſhes, Seas 
_ eas for a Paſty. Lins Gedith with a hin 

ure e make it prerry rhic 
wards ard? the wm, that it aky be there A. 
ding-cruſt. Lay then rhe Veniſon in a round piece 
tipon rhe Paſte in the diſh, rhar muſt nor fill it up 
to touch the Padding, but lic at caſc; pur over nt 


2 Co* 
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a cover, and Jet ir over-rcach upon Te brim with 
ſome carved Paſty-work ro grace ir, Which muſtgo 
up with a border like a _ —— a lirrle way 
upwards upon the cover, Which is a little arc 
up, and bath a little hole in the top to pour in un» 
to the mear the ſtrong well-ſcaſoned broth, that is 
made of the broken bones, and remaining lean ficſh 
of the Veniſon. Pur a lirrtle pure Burrer or Beef- 
ſucr ro rhe Veniſon, before you pur the cover on, 
unleſs fr be exceeding far. This muſt bake five or 
fix hours, or more, as an ordinary Paſty. An hour, 
or an hour and half before you rake it out ro ferve 
it up, open the Oven, and dravy out the diſh far 
enough ro pour im at the lirrle hole of rhe cover 
the ſtrong decodtion (in ſtead of decoftion in was 
ter,you may boil ir by ir ſelfin Bahneo in duplici vaſe; 
or bake it in a pot with broth and gxavy of Mut- 
ton) of rhe broken bones and fleſh. fer it in 
again, to make an end of Ins baking and ſoaking. 
e mcat within (cven the lean) will be excceding 
tendcr and like a pelly ; ſo rhart you may cur all of 
«t with a ſpoon. Jf you bake a fide ar once in rwo 
diſhes, the one will be very good ro keep cold ; 
and when it is ſo, you may, if you pleaſe, bake ir 
again to have it hot z nor fo long as at firſt, bur 
enough to have it all perfectly heared rhrongh. She 
bakes thus in Pewrer-diſhes of a large ſize, 
Murton or Veal may be rhas baked with their 
duc ſcaſoning ; as with Onions , or Onions and 
Apples, or Larding,or a Caudle,9c.Sweer-breads, 
Bcarilles, Champignons, Treufles, 6c. 


An excellent way of making Murron-Steats. 
Car a rack of Murton into tender Sreaks, rb 


by 1ib, and bcat che fichh well with the beck of 
L 4 a knifc 
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a knifc. ; have a compoſition ready, made of 
of ſale marcher grarcd ſmall, and a lirtle 

Salt (a fir proportion, to ſalt rhe mear) and 2 lefs 

uantiry of white Pepper. Cover over on both 

des all rhe ficfh with rhis, prerry thick, prefling it 
on with your fingers and flar knife , ro make it lic 
on. TIhcn lay Sccaks ppon a Gridiron over a 
very quick-fire (for bercin confiſterh the well do. 
bay and when the firc hath picrced in a little on 
the one fide, rurn the other, before any juyce drop 
down through the Powder. This rurning the ſteaks 
will make the juyce run back rhe other way ; and 
before i run through, and drop through this fide 
you muſt rurn again the other fide : Gin ſo till 
the Steaks be broiled enough. Thus you keep all 
the jayct in them, fo that when you goro car them 
(which muſtde preſcntly, as they arc raken from 
the fare) abundance of juyce runneth our as foon 
as your knate entreth into the fAicth. "The lame per- 
{an that doth thas, rofſterh a Capon fo as ro ke 
all irs juyccn it- The myſtery ofit is in rurning irfo 
quick, thatnothing can drop down. This makerh 
it the longer in roſting. Bur when you cur irup, rhe 
juycc runneth aur, as our of a juycy lcg of Murs 
ton 35 and it 15 excellent mcart. 


E xccllent goed Collops. 


Take rwolegs of fleſhy juycy render yonng Mur- 
ron, cat them into as thin ſlices as may be. Bear 
them with the back of a'thick- knife, with ſmarr, 
bur gentlc. blows, for a long time , on both fides 
And the ftrokes crofling one another every way, fo 
thar the Collops be ſo ſhorr, rhar they ſcarce hang 
— Thas quantity is near two bours bearing. 
Then lay them in a clean frying-pan , and _ 

NcCm 
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them over a ſmart fire : And it is beſt to have 's fir 
covcr far the pan, with an handle at the tgp of-is, 
to take it off when you will. Ler them fry fo co» 
yered, rill rhe y next the pan be cnough ; then 
rurn the other fide, and ler them fry Gull it be 
enough. 'IThen pour them with all rhe Gravy 
(which will be much) into a hot diſh, which cover 
with anorher hor one, and fo ſerve it in ro cat pre- 
ſently. You muſt ſcaſon the Col with Sale 
ſprinkled upon them , cither at the larter end of 
_— them, or whales they fry. And it you love 
the raſte of Onions, you may rub the pan well 
over with one before you lay inthe Steaks or Col- 
lops : or when they arc in the diſh, you may bear 
ſome Onion-warer among the Gravy. You may 
alſo pur a little freſh Burrer mro the pan ro melt, 
and linc it all over before you pur in the Collops, 
that you may be fure they burn not ro rhe part, 
You muſt pur no more Collops into one pan at 
once, than meerly to cover it with one Larc, rhar 
the Collops may not he one upon another. 


Black Pudding. 


Take three pints of Cream, and boil ir witha 
Nutmeg quartered, three or four leaves of large 
Mace, and a ſtick of Cinnamon. Then rake half 
a pound of Almonds, bcart them and ftrain them 
with the Cream. Then rake a tew fne herbs, bear 
them and ſtrem them ro the Cream, which came 
from the Almonds. Then rake rwo or three ipoons 
fuls (or more) of Chickens blood, and rwoor three 
ſpoonfuls of grated bread, and the Marrow of fix 
or ſeven bones, with Sugar and Salr, anda lie 
Roſe-water. Mix all rogerher, and fill your Pad- 
dings. You may pur in cighr or ta * — 
wnnitc 
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WFhircs of rwo well-beaten. Put in fore Musk or 
Armbergreecc. 

To make Pith Pudding: 


Takea good quantiry of the pith of Oxen, and 
whe ail night 4n warcr ro foak out the blood, 
he next morning, ſtrip it out of the kin, and 66 
bart with the hack of a ſpoon, wll it be as fine 
ns pap : You muſt bear a bitric Rote-warcr with it, 
Then rake rhree pints of gaod thick Cream , and 
-4 with a Nuwmcg quartered, three or four 
of large Mace, and a ſtick of Cinnamon, 
Then rake half a pound of the beſt Jordan Al. 
monds. Blanch chem in cold wartcr all aight ; then 
bear then in a Mortar witch ſome of your Cream ; 
and as they grow ry put 4n more Cream z and 
when thoy be well brarcn, ſtrain the Cream from 
the Almonds inro the Pith. Then beat them fill, 
unts] che Cream be donc, and frrain i &ill ro the 
pith. Then rake the. yolks of ren cggs, with the 
wharcs of rwo; beat them well, and por rhem ro 
your former Ingrediems. Then take a ſpoonful of 
grarcd bread. Mingle all rhele rogerher, with half 
8 pound of fnc Sugar, rhe Marrow of fix or ſeven 
bones, and ſome Salr, and ſo fill your Puddings. 
They will be much the bertcr, if you pur in frm 
Ambcrgreec. 


Red-Herrings Broyled. 


My Lord & Arubigay cars Red-herrings thus broi- 
led. After they arc opencd and preparcd for the 
Gridiron, ſoak rhem h ſides) in Oyl and Vi- 

bearen rogether m pretty quantity in 4 hutle 
ditk. Then broil them 111l they arc hot through, 


ut 
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Þut not ay: them again in the hs 

quor as before ilthem a ſecond time. You 

may ſoak and br them again athird rimc ; 
ſerve. They will be then very ſhort, and 


rwWice may 

criſp, fot Lay om op your Salter, and 
you may allo put upon it and Vinegar you 
ſoaked the Herrings mn. od. 


An Oat-meal Pudding, : 


Take a pint of Milk, and purto ir a pint of 
pr midling Oat-mecal ; let it ſtand upon the fire 
nl it be ſcalding hot : then ler it ſtand by and 
abour half an bour : then pick a few ſweet 
and ſhred them, and pur in half a powid of Qurs 
ſponnfuls of Sagar, and rheee or four eggs. TheR 
O r, and three or four eg 
put into a beg, and boiled, do make a V So 


ing. 


To make Pear-Puddings. 


Take a cold Capon, or half roſted, which is 
much berter ;then rake Sucr, ſhred very mall, the 
mear and Suct rogether ; then half as much grarcd 
bread, rwol of Flower, Nutmeps, Cloves 
and Mace ; Sugar as much as you plcaſc; half a 

of Currans z the yolks of rwo, cggs, and 
the white of one; and as much Cream as will 
make ir up in a Riff Paſte. Then make ir up in fa+ 
ſion of a pear, a ſtick of Cinnamon for the ſtalk, 
and the head of a Clove. 


To make Caul-Puddings. 


Take three Marrow+-bones , flice them , wage 
the 
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—_— over vight , to & the blood. 
rake rhe ſmalleſt of r rrow, and pur jr 
into the Puddings, with a penny-loat grated, a 
f | of Flower, and Spice as before ; a quar- 
ter of a pound'of 'Cirrans ; Sugar as much as you 

fe; four Eggs, two whites taken away. Cream 
as much as will make it as Riff as orher Puddings. 
Sruff the Caul of Veal cur ivro the bigneſs of lirtle 


-puddings; you muſt ſew them all ro one 
and fo fall them ; rhen ſew up rhe orher end, 


z#d when they are boiled , rake hold of the thred, 
and will all come our. You muſt boil chem in 
half Whirc-wine and half warcr, with one large 
, a few Currans, a {poonfulof rhe Padding- 

" the Marrow 1m whole —_— all rhis firſt 
bailed ap, then pur in your Puddings, and when 
boiled, tin vour Marrow. hour will 
boil them. rve them up with Sippers, and no 
more liquor, then will ſerve them up : you muſt 


pur Salr in all rhe Puddings. 
A Barley Pudding. 


Take rwo olnces of Barley pick'd and waſhed, 
boil ir in milk ul ir is render ; then ler your milk 
fun from it : then rake half a pint of Cream, and 
fix ſponfuls of the Hoiled Barley ; cight ſpoon- 
fuls red bread, four cggs, rwo whites raken 
away. Evie as you plcaſe, and Sugar and Salr as 
you Pink fir, one Marrow-bone, pur in the lumps 
as whole as you can : Then make Putt-paſte, and 
row! a thin ſheer of it, and lay it m adith. Then 
rake a piece of green Cirron ſhced thin, lay it all 
over the diſh. Then rake Cream, grared bread, your 
Spice, Sugar, Eggs, and Salt ; t all rheſe very 
well roperher half a quarter of an hont; pour it 


on 
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on your diſh where Citron is, then cover it over 
with puff-paſte,and ler it bake in a quick oven three 
quarters of an hour. Scrape Sugar on it, and ſerve 
it up. 


A Pippin- Pudding. 


Take Pippins, pare them, and cur off the tops of 
them prerry deep. Then rake our as muchof your 
Applc as you can rake without breakin your Ap 
plc, then fill your Apple with vudding-tuff, 
with Cream, a lirtle Sack, Marrow, grarcd Bread 
Fegs, Sugar, Spice, and Salr. Make it prerry ſtiff, 
Pur it into the Pippins, lay the rops of the Pi 
pins upon the Pippins again, ftick it through with 
a ſtick of Cinnamon : as many os hr in your 
diſh as you can, and fo fill it up wit Cream, and 
{weeren it with Sugar and Mace, and ftew them 
berween rwo dilhes. 


Toe make a baked Oat-meal-Pudding. 


Take middle Oar-meal, pick it very clean, ſteep 
it all night in Cream, half a pint of Oar-mealroa 
quart of Cream, make your Cream ſcalding hor 
beforc you pur in your Oar-meal, ſo cover it cloſe. 
Take a good handful of Penny-royal, fhred it ve- 
ry imall, with a pound of Bect-lucr. Pur it to your 
Cream with half a pound of Raifins of the Sun, 
Sugar, Spice, four or fave cggs, rwo whites away. 
So bake it three quarters of an hour; and then 
IcrVE It up. 


A plain Quahing Pudding. 
Take about three pints of new morning Milk 
an 
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and fix or ſcyen new-laid c » parting away half 
the whurcs, and rwo {poonfuls of fine flower,abour 
a-quartcr of a Nurumcg gratcd, and abour a quar- 
tcr of a of Sugar (more or lels, accordin 
ro raſte.) Afrer all rtheſc arc perfectly minglc 
and incorporated together , pur the matter into a 
fit bag, and fo 7 it anto boiling warcr, and boil ir 
up watha quick fire. If you boil it roo long, rhe 
zalk will rurn ro whey in the body or ſubſtance of 
che Pudding, and there will bc a ſlimy gclly all 
abour the ourfde. Bur in abour halt an —4 It 
willbec rendcrly firm , and of an uiform confiſt- 
ence all over, You necd not pur in any Butter or 
Marrow , or Sucr, or any Spice, bur the ſmall 
on of Nurmcyg fer down, red bread. 

for the Sancc, you pour upon it thickened mclred 
Barter, bearen with a little Sack, or jr p— 
watcr, and Sugar ; or compounded wn What man- 
ner yoa plcaſe, as inother ſuch Puddings. 


A good Quaking Bag- Pudding. 


Ser = of good morning Milk upon the fire, 
having ſcaſoned it with Salr, and fliccd or gratcd 
reg. When it begmnerh ro boil, rake ut from 
the fire, and _ mo it four penny Manchers of 
light French Bread fliced very thin. (If it were 
Kingftone-bread, whach is firmer, it muſtbe grarcd) 
and a lump of ſwcer-burrer as big as a Wall-nur; 
and cnough Sugar to {caſon it ; and cover the Pol- 
ner with a plarc ro keep the heart in, that the bread 
may ſoak pertely. Whales this ftanderh rhas, 
rake ren yolks of new-laid cggs, with one white, 
and bcart them very well with a ipoontul or rwo of 
Milk ; and when the Milk is cooled enough, pour 


it (with the bread in it) imxo the baſon, where the 
bearen 
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beaten eggs are, (which likewiſe ſhould firſt be 
ſwcerncd with Sugar ro their proportion) and pur 
abour rhree | gm ye inc —__ nds = 
pohmon, and knead rhem welt rogerhcr, you 
will you may pur in a ſpoonful of Sack or Muska» 
dinc, and Ambered Sugar, working all well roge- 
ther 3 as alſo ſome lumps of Marrow or Sucr ſhred 
very ſmall : bur it will be very good withour cither 
of theic. Then put this mixtion intoa deep wood- 
cn diſh (like a great Burter-box) which muſt firſt 
be on the infide a Inrle greaſed with Burrcr, and 
a litrle Flower ſprinkled theroon, ro ſave the Fud» 
ding from ſticking ro the ſides of the diſh. Then 
put 2 linncn clothor Hand kerchict over the mourh 
of the diſh, and reveric the mouth downwards, io 
that you may ne the Napkin clole with rwo knots 
by rhe corners crols, or with a ſtrong thred upon 
the berrom of the diſh, then rurned rpwards ; all 
which is, that the marrer may not get our, and yer 
the botling water get thro -h rhe lnnen upon it on 
bac hde enough ro bake the Puddmg tutnciently. 
Pur the ho diſh rhus falled and ried up, into a 
reat Poſner or little kerrle of boiling water. The 
aſter it boils, the berrer ir will be. The diſh will 
turn and rowl up and down in the water, as it gal- 
lopeth in boiling. An hours boiling 1s ſufhciene. 
en unric your linnen, and rake it off, and reverſe 
the mourh of the diſh downwards mrto rhe filver 
diſh you will ſerve it up in: whercin is ſuſhcient 
melrcd Burrer rhickened with beating, and fweer- 
ned ro your taſte with Sugar, ro ferve for Sauce. 
You may bear a lirrle Sack or Muskadine, or Roſe, 
or Orange-flower-warcr with rhe Sauce ; a hrrle 
of any of which may alſo go into the compoſition 
of the Pudding. It you put m more Flower, 
or more than one white of cgg t& rhis pro- 
portion, 


preion, it will bind the Padding too cloſe and 

In plain Bag-puddings it makes them much more 
ſayoury, ro put into them a little Penny-royal ſhre- 
ded very imall, as allo other tweer herbs. You muſt 
pur in {o little, as not ro taſte _ ot them, bur 
only ro quicken the other flat ingredicars. 


Another baked Pudding. 


Take a pint and half of good ſweer Cream, ſer 
fron the fire, and ler it juſt boil up, rake a xcnny 
Mancher, not roo new, cur off the cruſt, and lice 
ir very thin, pur 1t into a Cican carthen pan , and 

ur the Cream upon It , and cover it very Cloſe 
an hour or there abours, roftcep the bread ; when 
it is ſteeped cnough, rake four new laid cyes, 

olks and whircs , beat rhem with a ſpoonful of 
Rofo-waer, and rwo of Sack ; gratc into it half a 
Nurmcg, and pur into it a quartcr of a pound of 
good whaire Sugar fhncly bcarcn ; ſtir all rhis LOR C- 
ther with the Cream and Bread ; then ſhred very 
ſmall half a pound of good Beet kidncy+ſucr, and 
pur this ro the ret, nd mingic them very well ro- 
gcrher with a flice or ſpoon ; then fize your diſh, 
that you intcad ro bake it in, and rub the borrom 
of ir with a little ſweer Burtcer; then pur your 

dding into it, and rake the Marrow of ewd7cod 
m—— and ftick it in lumps hcre and there all over 
your Pudding ; fo pur it into the oven three quar- 
rers of an hour, in which time it will be well ba- 
ked. Srrew on it fome fine Sugar, and 1crve it. 


To make Black Puda: "ps. 


Take a portle of half-cur groats,pick them clean, 
that 
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that there may be no husks nor foalnels in them } 
then put them mro 2 Morrar, bruite them a hule 
with a Pdſtlc ; thcn have rcady exther milk or freſh 
mcar-broth boiled up, and the Qatrancal immes 
diarcly pur into it : fr muſt be juſt ſo much as will 
covcr 1t ; then cover the thing clolethae qris in,and 
ler ir ftecp rwenty four hours : To this ewo 

of Oar-mcal, put a pant and halt of Blood , ſea- 
ſon ir well with Salr, and a lirtle- Pepper, and 4 
krtle bearcn Cloves and Mace cighr eggs yok and 
whitcs, hivc ound of Kidney-Beet: uecr » bug 
not LOO mal] ; then pat in of theſe betbs, Pennys 
royal, Fennel, Leek-blades, Parley, Sage, Straw 
berry-lcaves, and Violer-lcaves, cqual parts, in all 
to rhe quanriry Or 4A good handfal ; cr them be 
pick'd and waſl'd p_ clean, ang. chord very 
imall, and mingled well with the former things 4 
then fall your Puddings. 

Make ready your gurs in this manker, 1 Cleanſe 
thom very well when they arc freſh eaken our of 
thc Hog 3 and afrcr they arc well waſhed and 
fourcd, lay chem ro ſoak infair water three days 
and three nights, ſhifting the water rwice every 
day ; and cvery time you ſhift the wazer, ſcour 
them firſt with wartcr and fat. Anhoar and a quars 
ter is Cnough to boi] them. 


To LG eſerve Pipprns in Telly , tither un quare 
ters, or in ſhces. 


Take good found clcar Pippins; pare, quarter, 
and core them ; then pur them into a skiller of 
Conduir-water, ſuch a proportion 4s you intend ro 
make ; boil it very well : rhen let rhe liquor run 
from the pulp through a heve,, without forcing,and 
ler it ſtand till rhe next morning. Take Orange or 

M Limon- 
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Lumon- and boil in a skiller of warer till they 
arc 3 then row! rhem up in a linnen»cloth ro 
dry the wartcr well our of them ; ler them ly fo all 
night. Then rake of-doublc refined , and fincly 
bearcn and ſcarced Sugar, a pound to cvcry pint of 
Pippin-hiquor that ran through the fieve, and ro 
every pound of Sogar, and pint of liquor, pt ren 
ounccs of Pippins in quarters or in {liccs, bur cur 
them not too thing boil them a kale while very 
faſt in tbe Pippin-liquor, before you pur in the Su- 
, lt over them as it 

— — | LEE betg, 
V rz t you may know 

they are cnough. While they boil, you muſt till 
be ſcumming them ; then pur in your juyce of 
Limon ro laſt, and Amber, it you plcaſc; 
and afrcr it bod half © doncs walme, but ns 
more. Then rake it from the fire, and have ready 
ſome thin Brown-paper , and clap a fingle 


much as ro make your Pippin-liquor ftrong of rhe 
the Pippins, and the 


My Lady Diana Portcr”'s Scorch Collops. 


Cur a leg or rwo of Murtron into thin ſlices, which 

x very well; pur them to fry over a very quick 
firc in a pan farſt glazcd over, with no more Burrer 
melted un it, than juſt ro belmcar a lirrlc __=_ 
Ts 


T1 
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bortom of che Pan. Turn them induc time. There 
muſt ncvcr bc bur one row in the pan. not any ſlice 
lying upon another ; bur every one immediate to 
pan. When they arc fried enough, lay rhem in 
an hot diſh covercd, ovcr a Chafing-diſh, and pour 
upon them the gravy that ran our of them into the 
pan. Then lay another row of fliccs in the pan to 
try as bcfore ; and when they are cnough, pur 
them into the diſh ro the other. When you have 
enough, by ſuch repcritions, or by doing them mn 
rwo or three pans, all at a time ; rake a Forrenger 
full of gravy of Murron, and pur into it a pICCE of 
Burrer as much as a Walnur, and a quarrered Oni» 
on if you will ( or rub the diſh afrcrwards with 
Garbck ) and Pepper and Salr, and ler this boil to 
be very hot ; then throw away the Onion, and 
ur this into the diſh upon rhe lice «, and let them 
ew a whilc rogerher ; then ſqueeze an Orange up» 
on it, and ferve ir up. 


A Fricacee of Veal. 


Cur a leg of Veal into thin lices, and bear them, 
or the like with Chicken, whole skins muſt be 
flaid off. Pur abour half a pint of watcr or flcſh- 
broth ro them in a frying-pan, and ſome Thyme, 
and Swecr-marjoram, and an Onion or rwoquar- 
trercd, and boil them ill they be render, having ica- 
ſoned them with Salt, and abour rwenry corns of 
whole whitc Pepper,and four or five Cloves. When 
they arc cnough, takc half a punt of Whirc-wine, 
four yolks of Eggs, a quarter of a pound of Bur- 
cr ( or morc ), a good ſpoonftal of Thyme, Sweers 
marjoram, and Parſlcy { more Parſley than of rhe 
othcrs ) all minced ſmall; a porrcnger tull of gra- 
vy. When all theſe arc well incorporared rogerher 
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over the fire, and well bearen, pour it into the pan 
ro the reſt, and rurn it conmmually up and down 
over the fre, vill all be well incorporared. Then 
throw away the Onion, and firſt iprigs of Herbs, 
ſqueeſc Orange ro it, arid fo (crve it up hor. 

If inſtead of a Pricacee you will make un eftuver 
de veau, ſtew or boil fimpringly your flices of Veal 
m Whitc-wine and Warcr,and, with a ue 1umſ of 
Burrcr, ſcaſoning it with Pepper, Salt, and Oni- 
ons. When it 1s cavugh, pur ro it Rorc of yolks of 
7 .þ bearen with Verjuyce, or Whire-wine and 

megar, and fore Nurmcg ( and Gravy if you 
will ) and ſome Herbs as in the Frecacee ; and ftir all 
my well over the fire, till rhe laucc bc well {it ro- 
ge 


rncr. 
A Tanhe. 


Take three pints of Cream, fourteen new laid 
eggs ( ſeven whites pur away ) one pint of juyce of 
Spinage, fix or feven ſpoonfuls of juyce of Tanſe, 
a Nurmcg (or rwo }) fliced imall, halt a pound of 
Sugar, and a little Salr. Bear all theſe yell roge» 
ther, then fry it ina pan with no more Burrcr rhan 
1s ncceflary. When it 1s enough, ferve it up with 


juycc of Orange, or ſlices of Limon upon ir. 


"To Stew Oyſters. 


Take whar quantity you will of rhe beſt Oyſters 
ro cat raw, opcnthem, purring all their warcr with 
the fiſh into a baſin : Take our the Oylters one by 
' that you may have them walked clean mm their 
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ONne 
own vatcr ) and lay them in rhe dith you 11 
ſtew them mn. Then ler their warcr run upon them 
. 
through a fine linnen, thar all rherr touincls may re- 
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main bchind. Then pur in a good great lump of Bur- 
xr £o them, Which may be { when mclted ) half as 
much as their warer. Scaſon them with Salt, Nut 
mcg, and a vcry icw Cloves. Let this boil ſmartly, 
covered. When it 15 halt boiled, put in lome cruſts 
of light French-bread, and boil on rill it be cnough, 
and then Icrve them up. 

You may pur in thrce or four grains of Amber» 
poo whcu you put in the Nutmeg, thar mn the 

ning i may melt. You may allo pur in a litle 
Whrc-winc or Verjuyce at the laſt, or ſome juyce 
of Orangc. 


To dreſs Lamprey:. 


Ar Gloceſter they ulc Lampreys thus. Heat water 
m a por or kcrrle with a narrow mourh, till i be 
car rcady ro boil z fo that you may endure to dip 


your hand into it, but nor Ict it ay in. Pur your 
Lampreys as thcy come our of the River, into this 


ſcalding warer, and cover the pot thas little white 
thcy remain in, which muſt be bur a moment, abour 
an Ave Maris while. Then with a wooden ladle 
take them our, and tay them upona Table, and 
hold rhcir hcad in a Napkin ( clic it will flip away 
if hcld in the barc hand ) and with the back of a 
knitc ICTaPC oft the m id, which will have riicn our 
all along the fiſh. A grcart deal, andrvcry thick, will 
come off, and then the skin will look cdcan, and ſhi- 
ning, and bluc, which muſt never be flaid off. "Then 
opcn their bellics all along, and with a pen-knitc 
looſen the ſtring which begins under the gall ( ha» 
ving firſt caſt away the gall and cntrails J then pull 
Ir our, and in the pulling away it will rerch much 
in length ; then pick our a hlack ſubſtance , rhar 1s 
all along undcr rhe ftring,curting towards the black 
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as much as is necdful for this end. Then row! them 
up and down in a foft and dry Napkin, changing 
this as ſoon as it is wer, for another, uſing lo many 
Napkins as may make the fiſhes pertetly dry ; for 
in = confiſterh a chict part of their prepararion. 
Then powder them well with Pepper and Salr,rub- 
bing them in well, and lay them round in a pot or 
ſtrong cruſt upon a your laire of Burrcr, and ftorc 
of Onions every where about them, and chicfly a 
good Om_eny in the middle. Then pur more Bur- 
rer u em , covering the por with a fit cover, 
and ſo ſcr them into 4 quick Oven , that 15 ſtrongly 
hearcd;where they will require three or four hours 
ar leaſt) baking. When they arc raken our of rhe 
'en, and begin to cool, pour ſtorc of mclrcd Bur- 
rer upon them , to fill up rhe por ar leaft three fin- 
erabredrh above thc hih, and' then let it cool and 
arden : And rhus it will kcep a ycar if nced be, 
ſo the Burrer be nor opened, nor cracked, that the 
air gcr into the fi : 

o car them preſently, they dreſs them thus : 
When they are prepared, as abovelaid, (ready for 
baking) boil them with ſtore of Salr and groſs 

cppcr, and many Onions, Mm no morc warcr than 
is neceſſary ro cover them, as when _=_ boil a 
Carp or Pike au Cort bovillon. In half or three 

uarters of an bour, they will be boiled render. 

hen rake them and drain them from the warer, 
and ſcrve them with thickened Burrer, and ſome of 
the Onions minced into it, and a lirtle Pepper, lay+ 
ing the fiſh upon ſome ſippers of ſpungy bread, thar 
may ſoak up the water, if any come from the fiſh, 
and pour Burtcr upon the fiſh ; ſo ſerve it up hor. 
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To dreſs Stock-fiſk, ſomewhat differingly from the way 
of _ 's 


Bear the fiſh very well with a large wooden Mal- 
ler, fo as not ro break ir, but ro looten all the flakes 
within. Ir is the beſt way ro have them bearen 
with hard heavy ropes. And though thus beaten, 
they will keep a long time, if you put them into 
Peaſc-ſtraw , ſo thruſt in as ro keep them from all 
air, and that they touch nor one another, but have 
ſtraw cnough berween every fiſh. When you will 
make thc beſt diſh of them, rake only rhe rails, and 
tic up half a dozen or cight of them with whare 
thred. Firſt, they muſt be laid ro ſook over.nighr 
in cold watcr. About an hour and half, (or a lirtle 
more) before rhey are ro be caten, pur rhem ro 
boil in a pot or pipkin, that you may cover with a 
cover of Tin or 4 end ſocloſe, that no ſteam can 
ger our z and lay a ſtone or other weight upon it, 
to keep the cover from being driven off by rhe 
ſtcam of the wartcr. Pur in no more warer than 
well ro cover them. They muſt never boil ſtrongly, 
bur very leafurcly and bur fimpringly. Ir will be 
near half an hour before the warer begin to boil 
ſo : And from their beginning to do ſo, they muſt 
boil a good hour. You muſt never pur in any new 
water, rhough hor, for that will make the fiſh 
hard. After the hour, take our the fiſhes, and unrie 
them, and lay them looſe in a colander wirh holes 
to drain out the water, and roſs them in ir up and 

down very well, as you uſc ro do Butrer and Peaſe; 
and that will looſen and break aſunder all the 
flakes, which will make them the more ſuſceptible 
of the Butrer, when you ſtew rhe in ity, and make 
it picrce the berrer into the flakes, and make them 
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render. Then lay them in thin rows in the diſh they 
arc ro be ſcrved up in, cafting upon every row a 
little Salr, and ſomc green Farllcy minced very 
imall. They who love young green Omons or 
Suivcs, of other favory Herbs, or Pepper, may ule 
them allo in the lamc manner, when they arc in 
ſcaſon. When all is in, fill wp with fweer Burter 
well mclred and thickencd ; and to lct it ſtew there 
a whale, to ſoak well imo the fiſh 3; which will lyc 
iQ finc, loo render flakes, well burtcred and fcas 
ſoncd.; You may car it with Muſtard bcfides. 
WC 


Bagrered Whiting: with Eggs, 


Boil, Whitings as if you would car them in the 
ordinary way with thick Burtcr-laucc. Pick rhcm 
clean from $k1in and boncs, and mingic them well 
with Burrcr, and break them very ſmall, and ſca- 
ſon them prerry high with Salr. | 


n the mcan time 
burrer ſome cggs in.the beſt manner, and mingl: 
them wirh rhe burtcred Whirings, and maſh them 
wcll rogether. The cggs muſt nor be 1o many by a 
good dcal as rhe fiſh. It 1s a moſt ſavory duſh. 


To adreſs Poor-Fobn and Bickorn. 


The way of drefiing Poor-John, to make it yery 
rendcr and good mear, is this. Pur it into rhekert- 
tle in cold water, and {o hang it over the fire, and 
{ſo ler it ſoak and ſtew withour boiling for 3 hours ; 
bur the water muſt be very hot. Then make it boil 
twoor three walms.By this tumc it will be very cn» 
der & fwclled up. Thcn rake our the bac k-bonc,and 
pur it to fry with Qnions. If you pur it firſt inro hor 
acer | as L1ng, and fuch alt Fiſh jor being boiled, 
if you ler it covl, and heat i again, i will be rough 


and hard. Buc+ 
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Buckorn is to be warered a good hour before you 
put it to the fire. Then boil it all it be render, 
which it will be quickly. TI hcn burrer ic as you do 
Ling, and it you will, put cggs to it. 


The way of Dreſſing Seock-fſs 1m Holland. 


Firſt bcat it excceding well, a long time, bur 
with modcratc blows,” that you do not break it in 
piCCccs, bur that you ſhake and loolgn all the in» 
ward Fibcrs. Thcn pur it uito water (which may be 
a little warmed) ww foak, and infulc fo during 
ewclve or fourrcen hours (or morc, if it bc nor 
yer pierced into the heart by the wartcr, and grown 
render.) Then put it to boil very gently, (and 
with no morc warcr than wcl ro covcr it, which 
you muſt ſupply wich new hot watcr as it conſu- 
meth) for fx or ſeven hours at leaſt, that it may be 
very ecnder, and looic, and iwellcd up. Then prets 
and drain our all rhe warer from it ; and hcar it a» 
g21n in adiſh, with ſtorc of mclred Burrer thicken» 
cd ; and it you hKke it, you may icafon it allo 
with Pcpper and Muſtard, Bur it will be yer ber- 
cr, if aftcr it is well and render boiled mm warcr, 
and that you have preſicd all rhe warcr you can our 
of it, you boil it again an hour longcr in Milk ; 
oar of which when you rake ir, tO Pur It Into thc 
d:\h with Burrer, you donor induſtriouſly preis our 
all rhe Milk, as you dad the warcr, bur only drain 
Ir out gently, prefiing i moderately. In rhe ſtew- 
ing 1t with burter, ſcaſon w ro your raſte, with 
what you think fitting, 


Another way to dreſs Stock-faſh. 


Bcart it cxcecding well with a large woodcn Mal- 
Ict, 
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ler, rill you may cafily pluck it all in pieces, ſever. 


mg _ flake trom other, and cvcry one of them 
jr fo bcing looſe, ſpungy, and limber, as the 
whole fiſh muſt be, and pliant like a Glove, which 
will be in leſs than an hour. Pull then the bones 
our, and throw them away, and pluck off the skin 
(as whole as you can j bur it will have many brea- 
ches and holcs init; by the bearing) then gather all 
the fiſh ropcrher, and lap it in the sKin as well as 
you can,into a round lump, like a bag-pudding,and 
ne irabour with cords or ſtrings [like a lirtle collar 
of Brawn, or ſouced fiſh) and fo pur ir into luke- 
warm warcr (over night) to loak,covcring the vel- 
ſe} cloſe ; bur vou need not keep it near any hear 
whilcs it licrt,ſoaking.:Next morning rake it our of 
that warcr and veſſel, znd pur it into another, wirh 
a moderare quannity of other warcr,to boil ; which 
r- muſt do vcry leaſurcly, and bur fimpringly The 
main carc muſt be, that rhe veſfel i boi m bc 
covercd ſo exceeding clole,thar nor rhe leaft breath 
of ftcam ger our, clic it will nor be render, bur 
rough an hard. Ir will be boiled cnough, and bc 

come very render in abour a good half hour. Then 
rake irour, untic it, and rhrow away the skin, and 
lay the flaky fiſh in 2 Colander ro drain away rhe 
wartct from it. You muſt preſently throw a lirrle 
Szbr upon ir, and all abour m iT, ro ſcaſon it. For 
then it will mbibe ir into it ſcif preſently ; whereas 
# you ſalt it nor, till x grow cold inthe air, it will 
not rake ir in. Mcan while prepare your ſauce of 
mclrcd well-rhickened burrer (which you may 
bcighten with ſhreded Onions or Sives, or what 
well rafted herbs you plcaſc) and if you will, you 
may firſt ftrevwy upon rhe fiſh ſome very ſmall ſhred- 
ed young Onions, or Sibbouls, or Srves, or Parſlcy. 


Then upon that pour rhe melrcd burter to cover 
thc 
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the fiſh all over, and loak into it. Serve it in warm 
and coyercd. : 


To dreſs Parſmps. 


Scrape well three or four good large roots,clean- 
fing well thcir ourfide, and curring off as much 
of the little end as is fibrous, and of rhe great end 
as iS hard. Pur them intoa polner or pot, with a- 
bour a quart of Milk upon them, or as much as 
will cover them in boiling z which do moderarely, 
till you find chey are very tender. This may be in 
an hour and half, fooncr or later, as the roots arc 
of a good kind. Then rake them our, and ſcrape all 
the ourfide into a pulp, like the pulp of roſted Ap» 

les, which pur in a diſh upon a Chakin -diſh of 
Coals, with a lirrle of rhe Milk you boiled rhem 
im, put to them z not ſo muchas to drown them, 
bur only to imbibe them : and rhen with ſtewing, 
the pulp will imbibe all char Milk. When you ſce 
iris drunk in, put to the pulp a little more of the 
ſame Milk, and ſtew thar, will it be drunk in. Con- 
tinue doing thus till it hath drunk in a good quan» 
tiry of the Milk, and is well fwellcd with ir, and 
will rake in no more, which may be in a good half 
hour. Ear them fo, withour Sugar or Bucrer ; for 
they will have a natural ſweerneſs, that is beyond 
Sugar, and will be unCtuous, fo as not to need 
Burrer. | 

Parinips (row].on into lirtle piccet, 1s the beft 
food for rame Rabbers, and makes them ſweer. As 
Rice (raw) is for tame Pigeons, and rhey like ir 
beſt, varying i lomerimes with right tarcs, and 
other iceds, 
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Crean with Rice 


A very good Cream to car hor, is thus made. 
Into a quart of ſweet Cream, part a ipoontul of ve- 
finc powder of Ricc, and boil them rogerher 
foicicnily, adding Cinnamon, or Mace and Nur- 
meg to your liking. When tt 1s boiled cnough rake 
it from the firc, and bcat a couple of yolks of new- 
laid eggs, to colour it ycllow, Sweercn it to your 
raſte. Put bread to it, 1n its duc runc. 


Gruel of Oazt-meal and Rice. 


Dodtor Pridiemn ordered my Lord Cornwall: for 
his chief dicr in his looſcnels, the following Grucl, 
which hc tound very raſtctul. 

Take aboift rwo parts of Oat-meal well bear 
ma Mortar, and onc part of Rice in fubrile pow- 
der. Boil thcſc well in water, as you make Warcr- 
prucl, adding a good proportion of Cinnamon ro 

il alſo in duc rimc,then ms it through a cloarh, 
ahd ſwecten it ro your raſte 

The yolk of an cgg bearen with a lirrle Sherry- 
ſack, and pur ro it, 1s not bad in a looſenets. Ar 
other times you may add Burrcr. It is very taftctul 
and nouriſhing. 


Sauce for a Car? or Pike. 


To butter Peaſe 
Take two or thrce ; py of rhe liquor the 
Carp was boilcd 1n, and pur it into a Pipkin ; rhere 
muſt be no more than even to cover the borrom of 
the Pipkin. Make this boil by it {clf ; as ſoon as 1: 
doth 
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doth fo, put to this half a pound of ſweer Burtcr, 
Ict it mclr gently, or tuddecnly, 1 unports nor, fo as 
the liquor botled when you dif = the Burrer in 5 
whcn the burtcr 1s mclred, then rake it trom rhe fire, 
and holding thc handle in your hand ſhake it round 
a good whilc, and ſtrongly, and it will come ro be 
thick,that you may almoſt curi with a Knife. Then 
IQUuCcCcIE Juyce Of Limon 100 ir, or of ſharp Orange, 
or Verjuyce, or Vinegar; and heat it again as much 
3s you plcaic upon the farc. It wul cvG@@attcr con- 
rmuc rhick, and nevcr again, upon any hcaung , 
grow oily , though it be cold and heated again 
rwenry tuncs. Burrcr donc with tair warcr, as 1s 
laid above, wirh the other liquor, will be thick in 
the ſame manner, (for the liquors make no differe 
EnCc in that. ) 

Pur of this burter ro boiled Peric in their diſh, 
which cover with another ; fo ſhake them very 
ftrongly, and a good while rogether. This is by 
much the beſt way to burrer Peaic, and not ro ler 
the burrcr melt in the muddle of them , and rhen 
ſtir them long with a ſpoon. This will grow oily 
(though it be good ar the firſt doing) if you hear 
them again : The other, never ; =. therefore is 
the beſt way upon all occaſions ro make ſuch rhick- 
encd meclrcd Burrer. You may make Sauce fors 
Pike in the ſame manner you did for a Carp, put» 
ting Hor ſc-radith ro it it you plcalc. 


An Herring: Pye. 
Pur great ſtore of ſliced Onions , with Currans 


nd Raiſins of rhe Sun both above and under the 
Herrings, and ftorc of Burtcr, and lo bake rhem. 


A S$yl- 
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A S$vyllabnb. 


Take a reaſonablc quantity (as abour half a por 
renger full) of the Syrup, that hath ſcrved in the 
mine of dried Plumbs ; and into a large Sylla- 
bub-pot milk, or ſquirt, or lor fall from high a ſuf- 
ficient quantizy of Milk or Cream. I his Syrup is 
very quick of the fruit, and very weak of Sugar ; 
and therefore makes rhe Sylilabub excceding well 
taſted. You may allo uſe the Syrup uſcd in rhe like 
manner in the drying of Cherrics. 


Butter and Oyl to fry Fiſh. 


The beſt liquor ro fry fiſh in, is ro rake Burtcy 
and Sallcr-Oy1, firſt well clarihed rogerher. This 
hath nor the unſavory raſtc of Oyl alone, nor the 
blackneſs of Burrer alone. Ir tricth Fiſh crilp, ycl- 
low, and wcl raſtcd. 


To prepare Shrimps for dreſſing. 


When you will burrer Shrimps, firſt waſh them 
well in warm milk & water cqually mingled roge- 
ther, and ler them ſoak a lirtlc in it ; then waſh 
them again in freſh milk and warer warmed,lerring 
them alſo ſoak rherein a while. Do this rwice or 
thrice with freſh milk and warer. This will rake 
away all thc ranknels and flimincſs of them. Then 
burter them, or prepare them for the table, as you 
think fir. 


Toftes of Veal, 


My Lady Luſſon makes thus her plain rofts of kid- 
ney 
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ncy of Veal ; cur the kidney with all the fat abour 
ir, and a good picce of rhe Ican flcth bciides.” Hah 
all this as {mall as you can. Pur rot a quarrer of a 
pound of picked and waſhed Currans, and as much 
Sugar, one Nurmcg gratcd, four yolks, and rwo 
wihiaca of new laid eggs raw 3 work all theley 
wcll rogerher,{caloning it with falr. Spread ir rhi 
upon flices of lighr white bread cur like roftcs. 
1 hcn fry thcm in burrer, fuck quantity as may boil 
ovcr the tops of rhe reſts. 


To make Muſtard. 


The beſt way of making Muftard is this : Take 
of the bcft Muſtard-ſecd (which is black) for cx- 
amplc a quart. Dry it gcntly in an Oven, and bear 
t ro ſubrile powder, and icaric it. Then avingle 
wcll ftron Wino-wicga with ir, fo much rhar ir 
be prerry t uid, for it will dry with —_— Pur 
co this a little Pepper bcarcn fmall (white is rhe 


beſt) ar diſcretion, as abour a good pugil, and 
2 good moons of Sugar ro it (which 1s nores 
wW 


make it taſte tweer, bur rather quick, and ro help 
the fermentation) lay a good Onton in the bottom, 
quartered if you will, and a race of Ginger ſcra- 
ped and bruiſed ; and ſtir iroften with an Horſe- 
radiſh root clcanſed, which let always lic in the 
"ot r11] it have loſt irs vcrreuc,, then take a new onc.. 
This will keep long, and grow berrer for a while. 
It is not good till afxcr a month , that it hath fer- 
menred a while. | ; 

Some think i will be rhe quicker, it the ſeed be 
ground with fair water, inſtead of Vincgar, pur- 
ting ſtore of Onions in 1t. 

My Lady Ho/meby makes her quick finc Muſtard 
thus : Chooſe rruc Muſtard-iced ; dry it =” 

'On 
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Oven aftcr the bread is our. Bear and ſearſe ir ro 
a moſt ſubrile powder. Minglc Shcrry-lack with ir, 
(ſtirring ir a long time very well, fo much as to 
have it of a fir confiſtence tor Muſtard, Then pur 
a good quanriry of fine Sugar ro it; as hve or fix 
ſpoonfuls, or morc, toa pint of Muſtard, Stir and 
corporate all well togerber. This will keep good 
2 long t1mc. Some do like ro pur to it a little (bur 
a linzlc) of vcry ſharp Winc-vincgar. 


To make a Whaite-pot. 


Boil rhree PINTS « f {weer Cream , with a very 
little Sair and ſome fliced Nurmcg. As 1oon as it 
begins ro boil, rake ir from the fire. In the mean 
ume bcat rhe yolks of rwelve or fifrecn new-laid 
eggs very well with ſome Role or Orange-tiower 
warcr, and iwcercn the Cream to your rafte with 
Sugar. Then bear rhecee or four ſpoontuls of Cream 
with chem, and quuckly as many more ; ſo pro 
cceding till you have incorporated all the Cream, 
and all che Eggs. Then pour rhe Eggs and Creant 
into a dcc dith laid over with fippers of finc light 
bread, which will riſc up ro the rop for the moſt 

rt. When ir is cooled and thickened cnough ro 

r Raiſins of the San, ftrew all over rhe rop 
with them (well waſhed.) 1 gre rele way 
inro it with great lumps of raw Marrow. Two 
bones will ſufkce. Cover your diſh with another, 
and fer it upon a great pot of boiling warer , with 
a good ſpacc berween the water and rhe diſh, thar 
there be room for the hot ſteam ro riſe and ſtrike 
upon the diſh. Keep good fire always under your 
por. In leſs then an hour (uſually) ir is baked 
cnough. You will perceive rhar , it the Marrow 


look brown, and be cnough baked. It it ſhould 


COns 
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eontiriue longer on the hear, it would melr; You 
may bake it in an Oven it you will ; bur it s hard 
to regulare it fo, thar it be not roo much or roo 
little 3 whercasthe boiling warer 1s certain. You 
may ftrew Ambred Sugar upon it, cither before 
you {crit ro bake, or aftcr it 15 done. 


For Roaſting of Meat. 


To roaſt fine mcear , (as Partridge, Pheaſanr, 
Chicken, Pcgcon) thar xt be fullct juyce; baſte 
ir as loon as 1t1s through hor, and rime ro baſte, 
with Burrer: When it is very moiſt all over, ſprinkle 
flower upon it every where, thar by rarning abour 
the fire, m may bccome a thin cruſt. I hen baſte ir 
ho more till the larrer end. "This cruſt will keep irs 
all the juyce. A lirtle bctore you rake it up, baſte 
ir again with Burrcr, and this will melt away all 
the cruſt. Then give it three or four rurns of the 
ſpir, that it may make the ourfide yellow and criſp; 

You may alſo baſte ſnch mear with yolks of news 
laid eggs , bearcn irito a thin Oyl. Bur with this 
you continue baſting all the while rhe mcar roſterh; 


To ſtew 4 Rump of Bedf. 


Take a Rump of Beef, break all the bones ; ſeas 
ſon ic with Pepper and Salr ro your liking : Take 
three or four * welleny and a quantity of Mace 
beat them groſly : Thentake a bunch of very good 
ſwecr herbs, and one good Onion cur mm quarters, 
or Garlick, as you likc ir. Pur in half a pint of 
Whirc-winc Vinegar, and one pint of good Clarer 
once handful of Sugar, and a piece or rwoof Beef- 
fuer or Burrer : Shrcd ſome Cabbage under and 
over z and ſcrape in a PR of good old Cheeſe. 


Pur 
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Put all theſc into an carthen pot, and ler it ftand 
in an oven with brown bread tour or hve hours 
bur ler the por be covered cloſe with paſte. 


Another. 


Take a fat Rump of young Beef, as it comes from 
the Butcher, and rake our all rhe bones, excepring 
the tip of it rowards the rail that 1s all far, which 
you cannot take our, withour ſpoiling, or defacing, 
or breaking ir. Bur take our all the thick bones ro- 
wards the Chine, and the thick Sinews, that arc on 
theourcr fides of the ficſh ; (which will never be- 
come tender with boiling) 1o that you have nothing 
bur the fleſh and fart , withour any bony or 
rough ſubſtance. Then bear well the lean part with 
a wooden rowling-pin, and when hoon have beaten 
well one fide, rurn the other. en rub it well 


with P groſly bearen, and falr ; juſt as you 


would do, ro ſcaſon a Veniſon Paſty, making rhe 
feaſoning higher or gentler according to your taſte. 
Then lay it in a fir-veſſel,, with a flar botrom, (pip- 
kin or kerrlc as you have conveniency) that will bar 
juſt contain it , bur ſo that it may he art caſe. Or 
you may tic it up in a cloſe thin linnen cloth, or 
boulter, as they do Capons 4 la mode, or Brawn, or 
the like. Then pur watcr upon it, bur juſt ro cover 
It, and boil ir cloſe covercd a matrer of rwo hours 
pretty ſmartly, fo that it be well half boiled. Then 
rake it our of rthat,and pur it into another fir veſlel, 
or the ſame clcanſcd , and ptt upon it abour rwo 
quarts of good ftrong deep well boiled Clarer- 
wine, and a good bundle of ſweer herbs, Pcnny- 
royal ; Swcer-marjoram, Winter-{avory, Limon, 
Thyane, &c.) and a good large Onion peeled, and 
ſtuck as cloſe withCloves as you can ſtick ir, CR 

c 
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like the taſte of Onions. They muſt be the ſtrong 
biring Onions that arc round and red ; a little 
Nurtmcg, and ſome Mace. Pur to the wine about 
a pint of the liquor that you have alrcady boiled 
the Beef in; and if you would haveir ſtrong of the 
ſeaſoning of Pepper and Salr ; rake the bottom of 
this liquor. Thus ler it boil very gently, fimpring- 
ly , or rather ſtew with Charcoal over a littic furs 
nace, or a fit Chating-diſh, a marrer of three hours, 
cloſe covered. If rhe liquor waſte roo much, you 
may recruit it with what you have kept of that, 
which your Becf was boiled in. When it is near 
time ro take ir up, ſtew ſome Oyſters in their own 
liquor {ro which you may add at the latrer cnd, 
lome of the winy Squor, that wax Beet 1s now ſtew+ 
ing in, or ſome of rhe firſt oth, or ule fome 
good pickled Oyſters) and arm lame rime make 
tome thin roſtes of Kingfton Mancher, which roſte 
very lcifurcly, or rather dry them throughly, and 
very hard and criſp, bur not burned, by lying 
long before the fire. And if you have freſh Cham- 
pignons, dreis a good diſh full of them, ro be 
ready at the ſame timc, when all the reſt is ready ; 
if nor, uſc pickled ones, Without further drefſing. 
When you find your Beef is as render as can be, 
and w1ll icarccly hold rogerher, ro be taken up ro» 
ecther, and thor all rhe other things arc ready lay 
the roſts in rhe diſh, where rhe Beet is ro lie ; pour 
ſome of rhc liquor upon it. Then lay the Beet up- 
on the tofts, throw away the bundle of herbs and 
onions , and pour the reſt of the liquorapon 
the Beef, as allo rhe Oyſters and the Muſh- 
rooms, to Which add a pretty dcal, abour 
haif a pint of Broom-buds ; and io Ict it ſtand a 
while well covercd over coals ro mitroncr ; and ro 
bave all the ſcveral ſubſtances communicarc their 

N 2 taſtes 
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raſtes ro one another , and ro have the roftes ſwell 
up like a gelty. Then ſerve it up. It you want li- 
quor, you may ftill recrut your felt our of the 
firſt Beef-broth » Whach you kcep all ro lupply any 
wantafterwards, Have a care whiles ir is tewing, 
m the winy liquor, ro lift rhe ficſh ſomcrimes up 
from the borrom of rhe veſſel, Icft it it ſhould lic 
always ftill, ir may ftick ro the borrom, and burn ; 
bur you cannot rake jr our, for it will fall in pic- 
ces. Ir will be yer berrer mear, it you add roir, at 
the laſt (when you add all rhe other herghtnings) 
ſome Marrow, and ſome Cheſhyrs, and tome P:- 
feachious , if you will. Pur to your Broom-buds 
(before you pur them in to the reſt) ſome Elder- 
vinegar, enough ro ſoak them, and cvcn ro cover 
them. I you is make your compoſirion of 
the whole roo u may next rime take leſs. 
When you pur che ro ſtew with rhe Wine (or a 
while after) you may pur ro it a prerry quantiry (as 
mnch as you can take in both hands ar oncc) of 
ſhreded Cabbage, if it be rhe ſeaſon ; or of Tur- 
nips, if you like cicher of theſe. Carrors make it 
ſomewhar far. If the wine be nor quick cnough, 


= =_ pur a little Elder-vinegar to it. If you 
ike Garlick, you may pur in a little, or rub the diſh 


with 1t. 


Pickled Champignons. 


Champignons are beſt, that grow upon gravelly 
dry rifing grounds. Garher rhcm of the latt nighrs 
growth ; ayd ropreſerve them white, ir is well ro 
caſt rhem into a pircher of fair warer,as you garhcr 
them : Bur rhar is not ablolurely neccflary, it you 
will go about drefling them as foon as you come 


home. Cur thc great ones inro halves or quarters, 
ICC» 
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ſecing carefully rhere be no worms in them z and 
peel off their upper skin on the rops ; rhe litrlc 
oncs peel whole. As you pecl them, throw theminro 
a bahn of fairwater, which preſerves them whate. 
Thcn pur them into rhe Pipkin or Polncr of Copper 
(no Iron) and pur a very hee water to them, and 
a large proportion of Salt. If you have a porrle of 
Muſhrooms , you may pur ro them ren or rwelve 
. mary of warcr, and rwo or three of Salt. Boil 
them with pretty quick fire, and ſcum them well all 
the whilc, taking away a greatdeal of foulneſs thar 
will riſe. Ihey will Grink into a very hetlc room. 
When they arc {ufficicntly parboiled ro be render, 
and wcll clcanſcd of thcir ſcum, (which will be in 
abour a quarter of an hour) rake them” our, and 
pur them into a Colander, that all rhe moiſture 
may drain from them. In rhe mean rime make your 
pickle thus: Take a quart of Pure ſharp whirc-wine, 
vincgar (Eldcr-vinegar isbcft) put rwo or three 
ſpoonfuls of wholc Pepper to it, rw or thirty 
Cloves, one Nutrpeg quartered, rwad?rhree flakes 
of Mace, three Bay-leavcs ; (lome hike Limon, 
Thyme and Roſcmary ; but rhen it miſt be a very 
little of cach) boil all theſe rogerher till rhe Vine» 
gar be well unpregnared with the” ingredients, 
which will be in about half an hot; Then rake ir 
from the firc, and lect it cool. Wherr the pickle 18 
quire cold, and the Muſhrooms allo quire cold, and 
; from all moiſture, pur rhem inro rhe li» 
quor (with all the ingredients init) which you muſt 
be ſurc, be cnough ro cover them. In ren or twetve 
days, they will Fave taken into them rhe fall rafte 
of rhe picklc, and will keep very good half a year. 
It you have much ſupcrnatant liquor , you may 
parboil more Muſhrooms next day, "and pur them 
to the firſt. If you hare not gachered 'art one. 

N 3 cnoug., 
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Enough for a drefling, you may keep them all night 
in watcr to preſerve them white, and gather more 
the next day, to joyn to them. 


To ftew Wardens or Pears. 


Parc them, pur them into a pipkin, with ſo much 
Red or Clauct-wine and wartcr, as will ncar reach 
to the rop of rhe Pcars. Stew or boil them gemily, 
ell rhey grow tcader, which may be in rwo hours, 
Afrcr a whilg,, put in ſome ſticks of Cinnamon 
bruiſed and/a ftw Cloves. When they arc almoſt 
done, pur in Sugar cnough ro ſcaſon them well and 
their $ rup, Which you pour our upon them in a 
© deep plate. 


To flew Apples. 


Parc them and cut them into flices. Srew rhem 
with winc and warer as the Pears, and ſcaſon them 
in like mann@ with Spice. Towards the end iweer- 
en them with Supar, breaking the Applcs into pap 
ox ring them, When you are ready ro rake them 

» put in good ftorc of freſh burrcr, and incorpo- 
ratc it well with them, by ſtirring them roperher 
You ſtew theſc berween rwo diſhes. The quickeſt 
Apples are thc bet. 


Portugues Ex xr. 


The way that the Counteſs de Pena/v.c makes rhe 
Parruguez eggs for the Queen, 1s this. Take the 
yolks (clean picked fromthe whites and germ) of 
rwelve new laid cggs. Bear them exceedingly with 
a lirrle (ſcarce : ſpoonful) of Orange-flower wa- 
rcr. When they arc cxceeding liquid, clear, and 
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uniformly a thin liquor, pur ro them one pound of 
pure double refined Sugar (if it be not ſo pure, ir 
muſt be clarified before ) and ſtew them in your diſh 
or bafin over a very gentle fire, ſtirring them contri» 
nually, whiles they are over at, fo that the whole 
may become one uniform fi , of the | 
ence of an Electuary arc _y grow not 
hard ; for without much caurion and atrer 
wiltappen on a ſudden) which _ yy may 
preſcnrtly, or or put into pots ro keep. You may 
lolve Ambergreece (if you will, ground firſt very 
much with Sugar) in Orange-flower or Roſc-wa- 
rcr, before-hand, and pur it (warm and diffolved) 
to the &ggs, when you ſer them ro ſtew. If you cla» 
rife your Sugar, do it with one of theſe warcrs, 
and whitcs of cggs. The flavor of rheſc fweer wa- 
tcrs gocth almoſt all away with boiling. Therefore 
half a ſpoonful put into the compoſition, when you 
rake it from the fire, ſcaſoncrh it more then ren rimes 


as much pur in ar the firſt, , 


To bosl Egg:. 


A certain and infallible method ro boil new laid 
cggs to ſup up, and yer that they have the white 
rurncd ro milk, is thus : Break a very little bole, ar 
the bigger cnd of the ſhell, and pur irinco the Wa» 
ter, whales it boilerh. Let it remain boiling, whales 
your pulſe bcarerth rwo hundred trokes. take 
It out immediatcly, and you will find it of an ex- 
aR remper. Others pur cggs into boiling warer juſt 
as you rake it from rhe fire, and ler remain 
there, till che warer be {o cooled, thar you may juſt 
put in your hand, and rake our the eggs. Orhers par 
the cggs into cold warer, which they ſer _ the 
kre,and as ſoon as the water begins ro boil,rhe eggs 
are cnough. N 4 To 
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To make clear Golly of Bran. 


Teke rwo pound of the broadeſt open Bran of 
beſt Wheat , and pur it to infulc = pq allon of 

, during rwo or three days, that the Warcr 
ſoak into the pure flower, that fricks to the 
Then boil ic three or four walms,and preſent. 
rake it from the'firo, and ftrain ir through ſome 
ſiraincr. A milky ſubſtance will come our, 
which ter ſtand ro 1c:le abour halt a day. Pour off 
the clear warcr that ſwimmerth ovcr the ftarch or 
Homery, rhar is in thc botrom (which 15 very good 
for Pap, (5c.) and boil ic up to a gelly, as you do 
Herrsbom fly or the like, .and {cation it to your 
S, 


To bake Vemfon. 
Boil the boncs (well broken) and remaining ficſh 


of the Veniſon, from whence rhe mcar of rhe Pa- 
ſy is cur, in the bquor wherein Capons and Veal, 
or Murron have bcen boiled, fo to make very 
Rrong broth of them. The bones muſt be broken, 
that you may have the Marrow of rhcm in the h;- 
nor ; and « muſt tow a long crime (covering 
£ por dlolt) thar you may make the brorh as 
g 4s you can; and if you pur lomec gravy of 
ron or Voa) to it, it will be the berrer, When 
the Paſty is half baked, pour ſome of rhis broth 
into # by che whole ar the cop ; and the reſt of it, 
when1t 1s quire baked, and wanterh bur ſtanding in 
the Oven to'foak. Or pur ir all in at once, when 
the Paſty is ſufficiently baked , and afterwards lct 

it remain in the Oven a good while ſoaking 
You may bake the bones { broken ) way che 

or 
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broth and gravy, or for want thereef,, with enly 
warcr in an carthen pot clofe topped, ill you haves 
all rhe ſubſtance in the liquor 3 Which you 
pour into the Paſty an hour"before ir is bakeq 
cenough. | | 
If you arc in a Park, you may ſoak the Vend- 
ſon a night in the blood of cr 3 and cover 
the fleſh with ir, clottgd rogether when you pur jx 
in paſte. Mutton blood allo upon Veniſon is ve 
ood. You may ſcaſon your blood a little wi 
Pepper and Salt. 


To bake Veniſon to keep. 


After you have boned ir, and cut away all rhe 
finews, then ſcaton it with P r and Salt, pret» 
ty high, and divide a Stag into four ports z then pur 
abour a pound of Burrer upon the top of cach pox, 
and cover it with Ryc-paſte prertry thick. ' Your 
Oven muſt be ſo hor, that after a whole nighr jr 
may be baked very render, which is a great help rg 
the keeping of it. And when you draw ir, drain 
all the iquor from ir , and rurn your por upon 

tp with the borrom upwards, and fo lect it 
Fran until it 1s cold : Then wipe your por, that no 
gravy remain therein, and rhen Wu your Veniſon 
iro the ſame por again z then have your Burrer 
very well clarihned, thar rhere be no droſs remain« 
ing : Then fill up your Por about rwo inches above 
the meat with Burrcr , orclic it will mould. And 
fo the next day bind it up very cloſe, with a picce 
of ſheeps Leather, ſo thar no aircan ger in, Aftcx 
which you may keep it as Jong as you pleale. 

Mr. Adrian = purs up his Veniſon in pors, rg 
keep long thus ; Immediarely as ſoon as he hath 
killed ir, he ſcaſoncrth and bakerh it as ſoon as he 
can, 
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is thar the fich may ncvcr be cold. And thi 
cth that the far runncth in among the lean, and 
ts like calvercd Salmon, and cars much morc mcl- 
low and render. Burt bctorc rhe Dear be killed, hc 
ought ro be hunred and chaſed as much as may be. 
Then ſcaſoncd and pur in the Oven before it be 
cold. Bec ſurc ro pour our all the gravy, thar fcrlcrb 
ro the borrom, under the fichh after the baking, bc- 
fore you pur the Burrer to it, that is ro lie very thick 
upon the meat, ro keep it all the year, 


About making of Bran. 


Ir muſt be a very large Oven, that fo it may con- 
tract rhe ſtronger hear, and keep it the longer, 1 
muſt bc at lcaft cight hours hcating with wood, har 
ir be as hor as is pofſible, It the Brawn be young, 
T will ſufficc cight hours or a little more in thc 
Oven. Bur if old, it nwſt be ren or cleven. Pur 
bur rwo Collars into cach port , for bigger arc un- 
wicldy. Into every por, pur rwelve corns of wholc 
Peppcr , four Cloves, a grcat Onion peeled and 
__ and rwo Bay-lcaves, before you pur 

into the Oven, Before rhey are fer in, you do 

nor fill chem with warcr to the rop, cit any ſhould 
ſpill in Qiding them in 3 bur fill chem up by a boul 
aftncd to 2 long pole. No water muſt be pur in af- 

rer the Oven 1s cloſed (nor the Oven cv os ba OPÞCt1- 
ed, till afrer all is throughly baked) and rtheretorc 
you muſt pur in cnough ar farſt ro ſerve ro rhe laſt ; 
you muſt row! your Collars as clolc as may bc, rhar 
no air may be lefr in the folds of them 5; and few 
them up m exceeding ſtrong cloth, which a ſtrong 
man muſt pull as hard as he can in the icwing. Their 
cloths mel not be pulled off till the Collars have 
| out of the Oven , Icſt you 


pull 


been three or four 
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pull off part of the Brawn with them. You may 
pur the ſame proportion of Pepper , Cloves, &c. 
mro the Souce-drink, as you did in the | 
them ; which ar cither rime (cſpecially ar 

give them a fine taſte. "The Souce-drink 1s made of 
fix ſhillings-Becr, and Thames, or River-warer, of 
each an cqual quantity, well boiled with Salr. 
When boiled and cold , pur into it two or three 
guerre of skimmed milk, only to colour ir ; and fo 
change it once in three weeks. Tender Brawn i- 
ced thin, & laid Saller-witfe in the diſh as the fliced 
Capon, and ſcaſoncd with Pepper, Salt, Vinegar, 
and Oy], witha little Limon, 1s a very good Saller. 


Salket of cold Capon Roaſted, 


Ir is a good Saller, ro flice a cold Capon thin ; 
mingle with it ſome Sibbolds, Lerruce, Rocker, and 
Tarragon ſliced ſmall. Seaton all with Peyper,Sale, 
Vinegar, and Oyl, and fliced Limon : a little Ori» 
ganum doth well with it, 


Mutton baked like Veniſon, ſoaking either 


in their biood. 


Take a large fat loin of Mutton for rwo) boned 
after the manner of Veniſon. Scaſon ir well ro 
your taſte with Pepper and Salr. Then lay it to 
ſtcep all night in cnough of rhe ſheeps blood, ro 
cover it over, and ſoak well into it. Then lay it 
into the paſte, with all rheclorred thick blood un- 
der ir, upon it , and hanging about it, You may 
{caſon the blood with P r and Salr, before you 
lay the meat in it. Bur though you donor, it wi 
not be amiſs, fo as the mcar be ſeaſoned hi 
enough. Then bake it as you do an ordinary P BY; 
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and you may put gravy of Mutton or ftrrong broth 
into ir. You may do it in a diſh with paſte 3 as my 
y of Newpore doth her Veniſon. This way of 
ing in blood bcforc you bake it, is very good 
alfo for Vcnilon, 


To make an excelent Hares Pye, 


aſa the flcſh of as many Hares, as you plcaſe, 
very {mall Then þcat them ftrongly in a Mortar in- 
aPaſte, which (cafon duly with Pepper and $als 
Lara it throughly all over with great lardons of 
rt well rowlcd in Pepper and Salt. Pur this in- 
ro a ſtraight carthen pot, tO liecloſc in it. If you like 
Onions, you may put one or rwo quartered into the 
bortrom of the Pot. Pur ſtore of ſweet Butter upon 
the mcar, and upon that fome ſtrong red Clarcr- 
wine, Cover the pot with a doublc Rtrong brown 
, ticd clolc abour the mourh of it. Ser it ro 
Ke rich houſhold-bread, for in an Oven, as a 
Vecniſon-paſty) for cighr or ten hours. Then rake 
out the pot, and thence the mcar, and pour away all 
the liquor, which ter ſerrlc. Then rake all the con» 
gcaled Burrer, and clarife ir well. Pur your mcar 
again mrto the pot, and pur upon it your clarihed 
Fanrer, and as much morc as 1s ncceflary, And I be 
ievc the purting of Clarcr-winc to ir now is berrer, 
and ro omit it bctore. Bake it again, bur a Icts 
while. Pour our all the liquor when it 1s baked, 
and clarific rho Burtcr again, and pour it upon the 
mcear, and fo let it cool. The Burrer mult bc at 
taft rwo or three fingers breadth over the micar. 


To bake B: ef. 


Bone ir, and bcat it excccding well on all fides, 
with 
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with a any. 7 in upon a Table. Then ſeaſon ir 
with Pepper and Salr, (rubbing them in very well) 
and ſome Parſley, and a few Sweer-herbs (Penny- 
royal, Wintcr-{avory, SWeer-marjoram, 

pecl, Thyme, Red-ſage, which yer ro jome ſeems 
to have a phyſical caſte ſan onion 1t you wiltLS 

!t into the pot as cloſe as you can, Pur Burrer upon 
it, and Clarct-wine, and covered all as above. 
Bake ir in a ſtrong Oven cighr orten hours. Take ir 
our of the Oven, and rhe mear our of rhe por, 
which make clcan from all ferlings z and fqueeſc all 
the juyce from it (even < | a gentle prets.) Then 
pur it again hard prefſed into rhe por. Clarifie 
the Buttcr, that you poured with the liquor from 
themcar out of the Por ; and pour it in again with 
more freſh Burrcer, ro have cnough to cover it 
rwo or three fingers thick. 


To bake Pigeons (which are thi excellent , and will 
keep 4 quarter © 4 year ) or Teals, or Wild 


44l a a 


Seaſon them duly with Pepper and Salr, then lay 
them in the por, and put ſtore ot Burrer, and ſome 
Clarer-winc ro them. Cover and bake as above z 
bur a leſs while according ro rhe renderneſs of the 
meat. In duc rimc rake our your por, and your 
birds our of ir, which preſs nor, bur only wipe off 
the hquor. Pour it our Þ11.Clarifc the Burrer; pur in 


the Prrds again, nd the clarified Burrtcr, and as 
muc!: :n0rc as needs (all melred) upon them, 

Jer ir cool, You may pur a few Bay-leaves upon 
ar pol theſe baked mears, berween the meat and 
the Burtcr. 


Green 
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Green-Geeſe Pye. 


An excellent cold Pyc is thus made. Take rwo 
far Green-geelſce ; bone them, and lay them in paſte 
one upon the other, ſeaſoning them well with Pep» 
per and Salr, and ſome little Nurmeg, both above 
and below, and berween the rwo Geeſe, When it 
is well baked and out of the Oven , pour in melt» 
cd Burrcr at a hole made in the rop. The cruft is 
much bcrrcr than of a Srubblc-goolc. 


To boil Beef or Veniſon tender and ſavoury. 


The way ro have Becf rendercſt, ſhort, and beſt 
boiled, as my Lord of Saint Albans ulcrh it, is thus. 
Take a Rump or brisker of Beef ; keep it withour 
Salr as long as you may, Withour danger to have it 
imell 11]. For to it groweth mcllow and render, 
which would nor do , if it were plcaſantly fal- 
red. When it 15 ſufficiently morrtificd, rub iu well 
with Salr ; Ict it lic fo bur aday and anight, or 
at moſt rwo nights and aday. Then boil it in no 
more wartcr then is neceflary. Boil it prerry ſmartly 
ar firſt, bur afterwards bur a fampring or ftewing 
boiling, which muſt continue ſcvcn or cight hours. 
Sometimes he boilcrh it half over night , and rhe 
reſt next morning4If you ſhould not have time ro 
ſalrir, you ma fp ly that want thus : When the 
| Beef is throug boilcd, you may pur ſo much Salr 

into wo as to make rhe CODE brine , and 
then boil it gently an bour longer ; or rake our the 
Becf, and pur it into a deep diſh, and pur rp it 
ſome of this broth made brine , and cover it with 
another diſh, and ſtew it fo an hour. A hanch of Ve- 
niſon may bc done the ſame way. 

To 
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To bake Wild-Ducks or Teals. 


Scaſon your Duck and Teal with Pepper and 
Salr, both within and withour,ſo much as you think 
may ſcaſon them z then crack their bones with a 
rouling pin ; then pur them into an carrhen 
cloſc, and cover them with Burrer, and bake thera 
in an Oven as hot as for bread , and let them ſtand 
three or four hours 3; when you rake thery our of 
the Oven, pour our all the hquor from them, rhen 
mclr ſo much Burrer as will cover them ; when you 
have mclrcd your Burter, lct it ftand a while, unroal 
all rhc droſs be icrlcd rorhe bottom, and pur in the 
clcar Burrer, which muſt cover the Fowl. 


To ſeaſon HumbicePyes, and to roaſt Wild-Duckzs. 


Bake Humble-Pyes wirhour < hopping them ſmall 
in a Pye, ſcafoned with Pepper and Salr, adding a 
prerry deal of Parſley , a lrrle Sweer-marjoram 
and Savory, and a very hlirlc Thyme. 

Roaſt Wild-Ducks , purring mro their Belkes 
ſome Sage and a little Onion (both well ſhreded) 
wrought mto 2 p_ with Burter, adding a lime 
Pepper and Salr. And ler rhcir Sauce be a line 
gravy of Mutton, ro cnlarge the icafoned Gravy, 
that comcs.trom rhe Ducks$ when they arc cur vp. 


To ſonce Turkzes. 


Take a good fat Turky or rwo, dreſs them clean 
and bone them ; then nie them upin the manner of 
Srurgcon with lomcrhing clean waſhed. Take your 
kerrle,and pur into it a porrle of good Whire-wine, 
a quart of water, and a quart of vinegar ; make 7s 
bat 
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boil, and ſeaſon it with Salr pretry well, Then put 
in your Turkics, and ler them boil rill they be very 
tender. When rhey arc cnough boiled, rake them 
out, and raſte rhe I1quor ; it it be not ſharp enough 

t more Vincgar, and let it boil a lirtle 3 then pur 
It into an carthen por, that will hoid boch Tarkics. 
When it is cold enough, and the Turkics through 
colg,purt them into the 1:quor im the por, and be ſure 
they bc quirc covercd with rhe liquor. Lerrhem lic 
in it three weeks or 2 month, -then icrve it to the 
table, with Fenncl on ir, and car it with Elder-yi- 

ar. 

ou may do a Capon or rwo put rogether in the 
fame manner ; bur tirſt larding it with great lar« 
dons rowlcd in Pepper and Salr. A ſhorter time ly- 
ing in the pickle will ierve. 


An excellent meat of G oofe or Turkey, 


Take a fat Gooſe, and powder it with Salr cight 
or ren days $5 rhen boil it render, and put it into 
pickic, like Srurgeon-pickle. You may do rhe like 
with a very far Turky ; bur the beſt pickle of that 
zs, the Italian marinating, boiling Mace, Nurmcg, 
Sc. in it. You may boil Garlick in the belly of the 
Fowls, if you like ir, or in the pickle. 


To pickle at old fat Gooſe, 


Cur ir down the back, and rake out all the 
bones ; lard it very well with green Bacon, and 
ealon it well with three quarters of an ounce of 

epper, half an ounce of Ginger, a quarter of an 
ounce of Cloves, and Salr, as you judg propor- 
tionable ; a pint of White-wine and ſome But« 


ter. Pur three or four Bay-leaves under the ours 
an 


RSS a£E6 am ack oc oo ct. .-. .cOQ 


[ aey ] 
and bake it with brown bread, in an carthen 
cloſe covered , and the cages of the covcr,cloted 
with Paſte. Ler it ſtand or four days in the 
pickle ; then Gat it cold with vincgar, 


About ordering Bacon for G amunon1, aud (4 Xttf- 


Art Frankfort: they ulic the following caurions a« 
bour K Bacon, they falr = _—_ or hdcs ® 
keep. The beftis of magic of rwo year 
that have been gclt wheat  WErc young, Fhey 
kill them in the wanc of the Mogn, wi veg 
rwo after the full, rill che yea gle | Ned Mich 
of rhcir hair with warn Warcr , not 
(which mekecth che far, and pecay. wh it my to yang. 
relty) and after ur hath lain in the open f: Fig ll 
day, they ſak it wh dry Salt, rubbing 
Thcn lay what quanuty you will ina. a 
or Eight cane (38 whichrme the Sajr 
water) then take it our, and Wipe gu 
It in a room where they wy Plichel oh 
or that ſmoak cometh out ey 7 "$" ico the 
fas moſt of thoſe rooms Coil ER 
not in the Chimney, thar the 2 p riketh 
upon them $ bur you kasC:A very rec. Chus 
ney, hang them paeuy. high and ahde, i tt 
imoak may not C hull apo ther Afr {Fit 
(when they aye dry) make *. aid Uhg 
them from the ſmoak in a dry warm rap,” Whos 
the wearbcer prowerh wa, bs in in Max, here's! 
trap from them a kjnd T4 Per (apt 

Rey will hear, and grown | 

ce ther down rhen, Pros 
you with hay 4 abour 
touch another. ange the Hay every t 0 Oy 
WCnty, Of LS > -—h ull, Sepcember , that the 
'$ wenher 
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weather growerh cool ; then hang rhem up again 
in the fteT air, in a dry Chamber. If you make 
the ſhoulters wo Gartbons, you muſt have a carc 
to cur away a licrle piece of ficth within, called in 
Dutch zhe Mauſe ; for if that remain in it, the Ba- 
con will grow ruſty. 


To make a Tanſie. 


T e Spinage, Sorrel, Tanſic, Whcar, a quarr 
of Crcam ; bread (rhe quantity of a two-penny 
loafy. Weey cegs, and'/batt rhe whires, one Nut- 
mer ata pound of Sugar , and rhe juyce of a 
eaohte bf Limons. Spinage is the cheif herb to 
have thc nuycer ; wheat allo 15 very good, when it 
Is au atrJ render. You moſt nor rake much Sor. 
rd Bp of trorming the Cream ; bur lets Tan- 
he, 1 Ce rhat 'it ray nor rafte diftncHy in rhe 


CC Irioh. The jaytse of Lions 15 pur in at the 
eng 411; You may lay thin'fliccs of Limon upon 
avfie madc,” and Sugar upon them. 
*- 41 
mes 


\! ghd; eggs (2 whites put away ) by them- 
: ing) ell rwa or EE hours), fomc- 
by tring mm 


Any ber way. 


| F6f Cream wo keep them 
y ing "Then mingkc temwell with a quart 
gary, to veirich puraboar half a pint of yuyce 
107 as qugy'ss will make the Cream 
gre Vote Si whear, and four ſpoontals Of 
JUyce Ta fic, one Nermcg {ſcraped into thin 
flices, apd half z pound of Sugar : All things ex- 
cceding well mcorporated rogerher : Fry this with 
freſk burtcr, no more than to glazc the pan over, 
gnd Kccp the Tankic from ſticking to the pan. 
_ T5 
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To make Cheeſe-Cakes; , . 

Take rwelve quarrs of Milk warm from the Cow, 
rurn it with a good ſpoontul of Runner, break ic 
well, and pur it into a large ſtrainer, in which row] 
up and down, that all the whey may run our in- 
roa little tub ; when all char will is ran our, wring 
our morc. '1 hcn break rhe curds well, rhen wrim 
it again, and more whey will come, Thus brca 
and wring till no more come. Then work the curds 
exceedingly with your hand in a tray; rill rhey be- 
COme 2 - 4h unTorm paſtc. Then pur © It thc 
yolks of cight new laid cggs, and rwo whaires, and 
a pound of burtcr. Work all rhis long rogerher. 
In the long working (at the ſeveral rumes) conhilt- 
cth the making them good. Thervicaton rhem ro 
your raftc wichSages tncly beaten,and pur in lomg 
Cloves and Mace in lubrile powder. I hea lay them 
thick is coffins of finc paſtc, and bake them. 


Short and criſp Cruſt for Tarts and Pyer. 


To half a peck of fine flower take a pound ant 
halt of Burrer , in this manner. Pur your burrer 
with ar lcaſt rhree quarts of cold warer (it imports 
not how much or how little rhe warer 1s) into 2 
little kerrle ro melr, and boil gently z as toon as 1t 
is mclircd, ſcum oft the burrcr with a ladle, pouring 
T by ladlictuls ſonc a httle atrer another, as you 
kncad it with the flower) ro ſome of the flower, 
which you rake not all ar oncc, that you may the 
berrer diſcern how much liquor is ncedful ) and 
work it very well into paſte, When all your Bur- 
rer 1s kneaded, with as much of whe flower, as 
(crvcs ro make paſte of a — conhitcncc, a” 

2 [26 
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the warer that the Butrer was mclred in, fo much 
as ro qmake the reft of the flower into paſte of due 
coniifence ; then joyn it ro the paſte made with 
Burrer, and work chem borh very well rogerher ; of 
this make your-covers and coffins thin. If you are to 
mike morepaſte for more Tarts or Pycs, the wa» 
cr thar hath already ſerved, will ſerve again ber» 
rer then treſh. 

To make' Gooſc-pycs , and ſuch of thick cruſt , 
you muſt pur ar rwo pound of "Burtcr ro halt 
a peck of fower. Pur no more Salt ro your paſtc 
then whar 1s im the barrer, which muſt be the beft 
new Burter thet is fold in rhe Marker. * 


To male A Ca P, 
\ 


Take cight Wint«quarrs of flower , one pound 
of loaf Sugar bearcen and ſcarſed; one ounce of 
Mace, bear it very fine : then rake thurty eggs, fif- 
ren whites ,' bear them well; rhen put to them a 
quart of new Alc-ycaft ; bcar rhem very well ro- 
gerher ; ant! ftrain them mro your flower : then 
take a pint of Role-warer , wherein fix grains of 
Ambergreecec and Musk have been over night. Then 
take a pint and half of Crcam or fomerhing more, 
and fer it 0a the fire, and put into it four pounds 
and three quarrers of Burter ; and when it is all 
mclred, rake it off. the fire, and fhir it abour, unril 
ix be prerry cool ; and pour all into your flower, 
and ftir it wp quick with your hands, like a lith 

udding : Then duſt a hirric flour over it, and ler it 
Rand covered with a Flannel , or other woollen 
cloth, a quarrer of an hour before the fire, that ir 
may riſe. Then have ready rwelve pounds of cure 
rans very well waſhed and pick'r , rhart there may 
be ncither ſtalks nor broken currans in them, —_ 
cr 
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Ict your currans be vcry well dricd before the fire, 
end put warm mo your Cake , then mingle rhem 
wcli rogcrher with your hands ; then ger a tm hoo 
that will contain that quanriry, and burrer ir well, 
and pur it upon rwo theers of paperWell burrcred ; 
ſo pour in your Cake, and fo ict it into the Oven, 
being quick that it may be well loaked, bur norro 
burn. It muſt bake above an hour and a quarrer ; 
ncar an hour anda halt. Take then a pound and 
half oft double rehncd Sugar purcly bearen and 
icaricd ; pur ito it the whares of five eggs, rwo 
or three ſpoontuls of Rolc-warcr ; keep ut a bear» 
ing all rhc rinac that the Cakes a baking, which 
will be rwo hours : Then draw your Cake our of 
the Oven, and pick the dry currans from the rop 
of it, and fo ſpread all that you have bearen over 
ir very ſmooth, and ſcr ita lirtle mrto the Oven, 
that it may dry. 


Anotber Cake. 


Take three pounds and an half of flower , one 
pcnuy-worth of Cloves and Mace, and a quarter ol 
a pound of Sugar and Salr, and ftrew it on the 
flour. Then rakerhc yolks of cight eggs well bear- 
en, with a ſpoonful and half of Roſc-wartecr : 
Then rake a pint of thick Cream, and a pound of 
Burrcr : mclr them rogerher, and when it is ſo,take 
rhrce quarters of a pint of Ale-ycaft, and mingic 
the ycaſt and eggs together. Then rake the warm 
liquor, and minglc all rogether 3 when you have 
done, take all and pour it im the boul, and focover 
the flour over the liquor 3 then cover the pan with 
a napkin, and when it is riſen, take rl pp of 
currans, well waſhcd and dricd , and half a pound 
of Raifins of rhe Sun fliced, and let them be well 

O ; dricd 
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dricd and hor, and fo ftir them in. When it is riſen, 
have your Oven hor agaiit the Cake is made ; Ict 
it ſtand rhree quarters of an bour. When it is half 
baked, icc it over with fine Sugar and Roſc-warcr, 
and the whiits of Eggs, and Musk and Ambcr- 
greece. 

When you mingle your yeaft and cggs rogerher 
for the Cake, pur Musk and Amber to that. 


To make a PlumeCake, 


Take a peck of flour, and part it in half. Then 
rake rwo quartsof good Alc-ycaft, and ftrain it in- 
to half rhe flour, and ſome new milk botked,and al- 
moſt cold again z make it into a =_y light paſte, 
and ſcr it bctore the fare ro riſe ; Then rake five 

xd of Burrcr, and mclr it in a skiller , with a 
quarter of a pint of Roſc-warer : when your paſte 
1s riſen, and your Oven almoſt hor, which will be 
by this rimc,rake your paſte from the firc,and break 
It into ſmall pieces, and rake your other part of 
flour, and ſtrew it round your paſte. Then rake 
the mclred Burtcr, and pur it ro the paſte, and by 
degrecs work the paſte and flour rogerher, nil you | 
have mingled all very wall. Take fix Nurmegs, 
ſome Ginnamon and Mace well beaten , and rwo 
pound of Sugar, and ftrew ir into the paſte, as 
they arc a working it. Take rhree pounds of Rai- 
fms Roned , and rwclve pounds of Currans very 
well waſhcd and dricd again; one pound of Dares 
fliced ; half a pound of green Citron dryed and 
ſliced very thin : ftrew all thelc into the paſte, rill 
it have received them all : Then let your Oven be 
ready, and make up your Cake, and ſer it into the 
Oven ; bur you muſt have a great care it doth not 
rake cold. Then ro icc x, take a pound _— 

oublec 
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doublc rchned Sugar beatcn and iſcarlel ; the 
whirtcs of chree new+-laid <RB3s and a little Orange» 
flowcr-wartcr,with a\urle Musk and Ambtetgitcte 
beaten and icaricd, and pur to your Sugar + 
ſtrew your Sugar untorthe cggs, and beiit paſtoge 
Mortar with a woodcn pcitic, nll it bc as Whirc as 
ſnow, which will bc by that rime the Cake is ba» 
ked : thcn draw it to the Ovens mouth, and dr 
it on, in what form you will ; lct it ſtand a licele 
again in the Oven to hardcn. 


To make an excellent Calg. 


To a peck of finc flour, take fix pounds. of freſh 
burter, which muſt bercnderly mclicd, ren pounds 
of Currans, of Cloves and Macc, half an ougce 
of cach, an ounce of Cinnamon , half an ounce 
of Nutinegs, four ounccs of Sugar , one pint of 
Sack mixed with a quart at leaft of thick barm of 
Alc (as ſoon as it is icrlcd, ro have the thick fall ro 
the bottom, which will be , when it is abour rwo 
days old) halt a pint of Role-water ; half a quar- 
cr of an ounce of Saffron. Then make your paſte, 
ſtrewin the Spices hnely bearcn, upon the flower : 
Thcn pur the cmaclred burrer (bur cven juſt melred) 
to it z thcn the barm and other liquors ; and pur 
It into the Oven well hcared preſcurly. For the 
berter baking of ir, pur it in a hoop, and let it 
ſtand in the Oven once hour and halt. You cc the 
Cakc with he whites of rwo eggs, 4 ſmall quan» 
eiry of Roſc-watcr, and fomec Sugar. 


To mea%e Biker. 
To half a peck of flower, take three ſpoonfuls of 


barm, two ounces of iceds; Anniiceds or Fennel- 
DO 4 {ccas. 
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ſeeds.” Make the paſte very ſtiff; with nothing 
nach wr dry n (rvey mn ot ha ve io muck konr 
$5 to make rhem rife, bur only dry by degrees ; as 


in ah Oven afrer Mancher is raken our, or a gentlc 
ſtove) I flar Cakes very well m an Oven or ſtove. 


» © To make a Carawiy<Cake. 


Take three pound and a half of the fineſt four, 
and dry it in an Oven, one pountl and a half of 
tweet burrer, and mix 1t with the flour, unrill it bc 
crumbled very ſmall, thatnone of ir be {cen : then 
take three quarters of a pint of new Alc-ycaſt, and 
half a pinrof Sack, and half a pint of new-milk ; 
fix fpoonfuls of Roſe-watcr , four yolks and rwo 
Whitcs of eggs: Then ter it lic before rhe fire half 
an hour or more. And when you go romake it up, 

cr ih three quarters of a d oft Caraway-com- 
ts, and 4 pound and half of Biskers. Pur it into 
the Oven, and ler ir ſtand an bour and half. 


Another very good Cake. 


Take four quarrs of fine flour , rwo pound and 
half of Burrcr, three quarters of a pound of Syu- 
gar, four Nutnegs, a lirrlc Mace, a pound of Al- 
monds fincly bearcn, half a pint of Sack, a pinr of 
good Alc-ycaft, a pint of boiled Cream , rwelve 
volks, and four whites of cggs ; four pound of 
Currans. When you have wrought alFrhcle inro a 
very finc paſte , ler it be kepr warm before rhe fire 
halt an hour, before you ſcr it into the Oven. It 
you plcaſc, you may pur into irrwo pound of Rat- 
fins of the Sun ſtoned and quartered. Ler your Oven 
be of a remperare hear, and ler your Cake ftand 


therein rwo hours and a halt , before you ice wy 
anc 
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and afrerwards only ro harden the ice. The ice for 
rhis Cake is made rhas. Take the whies of three 
new-laid eggs, and three quarrers of a pound of 
finc Sugar hncly bearcn ; bearir well with 
che whares of the eggs, and ice the Cake. If you 
picaſc you may add a little Musk or Ambcrgreece. 


Excellent ſmall Cakes, 


Take three pound of very fine flour well dricd 
by the fire, and pur to it a pound and halt of loaf 
Sugar fiftcd in a very fine five and dricd: three 
pounds of Currans well waſhed and dried i a doth 
and fer by rhe fire : When your flour 1s well mix 
cd with the Sugar and Currans, you muſt pur in ir 
a pound and half of unmelced burter , ren ſpoon» 
fuk of Cream, with the yolks of three new-laid 
eggs bear with ir, one Nutmeg, and if you pleaſe, 
three ſpoonfuls of Sack. When you have wroughr 
your paſte well, you muſt pur i m a cloth, and 
ir ina diſh before rhe fire, nill it be throagh warm. 
Then make them up in lirtle Cakes, and prick them 
tull of holes : you muſt bake rhem in a quick Oven 
uncloſed : Afterwards ice them over wirh Sugar. 
The Cakes ſhould be abour rhe bignels of a hands 
breadth, and thin, of the Gzc of rhe Sugar Cakes 
lold at Barnet. 


Aly Lord of Denbigh's Almond March-pane. 


Blanch cither Nur-&«crnels from the husks in the 
beſt manner you can, Then pur them with a duc 
proportion of Sugar , and a hrrlc Orange 
or Ro'c-warer. When it1s ina firring uniform , 
mah}-c :t into round Cakes,abour the bigneſs of your 
hand, or a littlc larger, and abour a Engers _—_ 


[ 214 ] 

and lay every Gus gas a finc paper cur fir ro it ; 
Which lay upon a table. You muſt have a pan like 
a tourticre, madc ro contain coals on the top, thar 
is flar, with cdgcs round abour to hold in the coals, 
Which ſcr over the Cakes , with fare upon it. Ler 
this remain upon the Cakes, till you conceive it 
Kath dricd them ſufticicarly for once ; which may 
be within a quartcr of an hour ; bur you take it off 
rwo or threc rumcs im that rime, ro ice you icorch 
nor the ourfide, but oaly dry it a little. Then rc- 
move it to others rhat lic by chem, and pull rhe pa» 

$ from the firſt, and turn them upon new papers. 
When the others arc dricd enough, remove thc pan 
back ro the firſt, ro dry their orthcr fide ; which be- 
ing enough, remove it back 1o rhe tecond, that by 
this rime arc rurned, and laid upon new papers. 
Repcar this rurning the Cakes , and changing the 
pan, till thcy are lufficicntly = ; Which you muſt 
nor do all at once, Icſt you {corch them : and rhough 
the ourfide be dry, the mhdc muſt be very moiſt 
and rcnder, rhcn you nruft ice rhem rhus 3 Make a 
thick p 1p with Orange-flowcr or Roic-watcr, and 
pureſt whire Sugar ; a hietlc of rhe whites of cggs, 
not above half a ſpoontul of that oyl of eggs, ro 
a porrengcr full of thick pap, beaten exceeding 
well with ir, and a little juice of Limons. Lay this 
ſmoorh upon the Cakes wirh a kmitc,and tmoorhcn 
i with'a tcarher. Lhen ict the pan over rhem ro 
dry them. Which bciag, it here bc any uncven- 
nets, or cracks, or dilcoloaring,lay on a licrle more 
of that Mortar, and dry it as bctore. Repcar this, 
rill it be as clcar, and finoorth, and wharc, as you 
would have ic. Then rurn the other fidcs, and do 
the like ro rhem. You muſt rake care, nor ro lcorch 
them : for rhen they would look ycllow or red,and 


they muſt be purc , whitc , and ſmooth like fil- 
vcr 
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ver berween —_— and marrc, or like a looki 
glaſs. This Coar a the lubfſtance of 
Cakes within, the longer moiſt. You may hear 
diflolved Ambcr , or ciience of Cinnamon , 
rhcm. 


To make Slip-coat Cheeſe, 


According to the bigneſs of your moulds pro» 
portion your ftroakings tor your Checelc-curds. To 
1x quarts of ftroakings, take a pint of Spring-wa- 
rcr; if rhe weather be hor, rhen let the warer be 
cold, and beforc you pur it into the ſtroakings, ler 
then ſtand a while ro cool atrcr they arc milked, 
and rhen pur in the watcr, with a l:trle Salr firſt ftir- 
red in it, and having ftirred 1t well rogerher, ler 
It ſtand a hirrle while, and then pur in abour rwo 
good ſpoontuls of Rumer, ftir it well rogerher, 
and cover 1t with a fair hncen cloth, and when ir us 
become hard like a thick jclly, with a skimmi 
diſh lay it gently into the moulds, and as it 
down imto rhe moulds, fill it fill up again, rill all 
be in, which will require lome three or tour hours 
time. Then lay a clican finc cloth into another 
mould of the ſame fize, and rurn it into it, and 
then rurn the skirrs of rhe cloth over it, and la 
upon that a thin board , and upon rhar as m 
weight, as with the board may make rwo pound or 
thcreabours. And abour an hour afrer, lay another 
clcan cloth into the orhcr mould, and rurn the 
Cheelc into that ; then lay upon the board ſomuch 
as will make it fix or ſeven pound weight ; and rhus 
continie rurning of it uull mghr : then take a way 
r hc weight, —_ lay no morcon It then rake z 
very ſmall quanrity of Salr fincly beaten, and fpri 
kle the Checie all over wirh it as ſlightly as can be 

unt-s 
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_— Next ing rurn it into another dry 
and Icr it lic out of the mould upon a plain 
board , and change itas often as it wers the cloth, 
which muſt be rbrce or tour rimcs a day : when it is 
ſodry, that it wers the cloth no more, lay it upon a 
bed of green ruſhes, and lay a row upon it ; bur be 
ſurc ro pick the bears clcan off, and lay them even all 
one way : if you cannor gcr good raſhes, rake nerrles 
or graſs. If rhe weather 2s cold, cover them with a 
linnen and woollcn cloth ; m caſce- you cannor ger 
froakings, rake five quarts of new Milk,and one of 
Cream. It the wearher be cold, hear rhe warcr rhar 
you purto the ftroakings. Tur the Checie every 
day,and put to it treſh of whariocver you keep ir in. 
They arc ulually ripe im rcn days. 


Another. 


Mr. Phsl/ips bis method and proportions in making 


| r Checic,arc thcic. Take fix winc-quarrts of 
Rroakings, and rwo quarts of Cream z mungle rhcic 
wcll rogcrher, and lect them ſtand in « bow! till rhe 
arc cold. Thcn pour upon them three pinrs of boil- 
ing tair warcr, and minglc them well rogerher 
zhen ler rhem ſtand nll rhey arc almoſt cold, colder 
then milk-warm. Then pur ro ita moderare quan- 
tiry of Runner, made with fair watcr (not whey, 
or any other thing then warer ; this 15 an important 

q and ler ir ftand rill it come. Have a care not 
to break che Cards. nor ever to rouch them with 
your hands, bur only with your skimming diſh. In 
due rimc lade rhe Curds with the diſh, imo a thin 
fine napkin, hcld up by rwo perſons, thar the whey 
tmay run from them through the bunt of the Napkin, 
which you rowl gently abour, that the Curds may 


dry withour breaking. When the whey is well _ 
n 


[ 217 ] 
ned our,pur the curds as whole as you can into 
Checſe-tar, upon a napkin in the far. Change 
Napkin, and turn the Cheeſe every quarter of an 
hour, and |cls, for ren, rwelve or fourrcen rimcs 5 
that 1s, ſtill as ſoon as you perceive the Napkin wer 
with the whey running from the curds. preſs 
it witha half wcighr for rwo or three hours, 
Then add halt a pound morefor as long time, then 
another half pound for as long, and ty anone 
half pounds which is two pounds in all z which 
wcight muſt neycr be execeded. The next day, 
(when about twenty four hours are paſt in all) {; 
your Checic moderately with white Salr, and then 
rurn it but three or four times a day, and keep it 1 
a corron cloth, which will make i mcllow nd 
ſwcer, not rank, and will preſcrve rhe coat ſmooth, 
It may be rcady to cat in about rwelve days. Some 
lay it ro ripen in Dock-leaves, and it is not amils z 
bur that in rain theywill be wer, which moulds the 
Chceic. Others in flat fir boxes of wood, rurning 
them, as is ſaid, thrce or four times a day. Bur 8 
corron cloth is beſt. This quantity is for a roynd 
large Cheeſe , of about the bigneſs of a ſale ren 
penny Chceic, a g#0d fingers breadth thick. Long 

road graſs ripeneth rhem well, and fuckerh our 
thc moiſture. Bull arc ood alſo, They arc hor, 
bur dry nor the arc lo well. 

My Lady Midd/cſex makcs excellent flip-coar 
Chceſc of good morning milk, purtring Cream to it, 
A quart of Cream is the proportion the uſcrh ro as 
much milk, as both rogether make a large round 
Cheeſe of the bigneſs of an ordinary Tarr-plare, 
or Chceſe-plare ; as big as an ordinary ſoft "A 
that the Marker-women ſcll for ten pence. Thus 
for want of ftroakings at London, you may rake one 
part of Cream to five or fix of morning Milk, _ 
or 
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for the reſt procced as with ſtroakings ; and theſe 
will prove as good. 


Slip-coat Cheeſe. 


Take three quarrs of the laſt of rhe ftroakings of 
as many Cows as you have ; keep w covered, rhar 
it may conrinuc warm ; put to it a SKiming diſh- 
ful of Spring-water ; then pur in rwo ſpoontuls of 
Runner, fo ler ſtand unril it bc hard come : when 
it is hard come, cr your far on the bottom of a 
hair-fieve, rake it up 4 degrecs,bur break ir nor ; 
when you have laid it all in the far, rake a hne clorh, 
and lay ir over the Cheeſe, and work it in abour 
the ſides, wirh the back of aKniic ; then lay a 
board on it, for half an hqur : afrcr half an hour, 
ſer on the board an half pound ſtone, ſo ler it ſtand 
two hours ; then rurn it on thar board, and tcrt rhe 
doth baborh under and over it, then pur ir into the 
far again z,rhen lay a pound and half wcighr on it ; 
Two hours aftcr turn iragain on a dry cloth, and 
falt ir ; then fer on irrwo pound weight , and lcr 
it ſtand until the next morning. Then turn it our 
of rhe Checic-far, on a dry boſtd, and fo kcep it 
with rurning on dry boards '$ days. In calc ir 


run abroad,you muſt (ct it up Wh wedges ; when 
it begins ro ſtiffen, lay green grais or ruſhes upon 
mx : when it is tiff cnough, ler ruſhes be laid borh 
mnder and over it. If this Cheett be rightly made, 
and the weather good rodry it, it will bc ready in 
eight days: bur in caſc ir dothnor dry well, you 
muſt lay on it a linen cloth, and woollcn upon ir, 
ro haſten the ripening of it. 
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To make 4 ſcalded Cheeſe. 


Take fix gallons of new-milk,pur to it rwo quarts 
of the evening Cream z; then pur to it good Runner 
for Winrcr Checie ; lcr it ſtand nll it be even well, 
then fink it as long as you can ger any Whey our ; 
then pur it into your far, and ſer it in the preſs,and 
ler it Rand halt an hour : in this rime rurn it ance. 
When you take it our of the preſs, ſcr on the fire 
rwo gallons of the fame Whey: then pur your 
Checic in a big bowl, break the curd as {mall with 
your hands as you do your Cheelc-cakes ; 'when 
your Whey is icalding hor, rake oft the (cum ; lay 
your ſtrainer over the curd, and pur in your whey z 
rake a flicc, and ſtir up your curd, that it may ſc 
all alike: pur in as much whey as will cover it wells 
if you firxd that cold, pur1t our, and pur 1n More ro 
ic that is hot. Stir it as bctorc, then cover it witha 
linnca and woollen cloth : then ſer ſome new whey 
on thc fire, pur in your Cheele-far and furer and 
cloth : Atrcr thres quarters of an hour, rake up 
the curd, and pur it inrothe Cheeſe-far, as faſt as 
rwo can work 1t in: then pur it into rhe hor cloth, 
and ſer it in the Preſs. Have a care roJook to ir 
and afrer a while rurn ir, and lo keep ir m the preſs 
with turning till the next day : then rake it forth 
and falr it. 


The Cream Curds. 


Strain your whey, and fer ir on the firez make a 
cleat and gentle fire under the kerrle , as they riſc, 
put in Whey, {o continuing , rill rhey are ready to 
Skim. Then rake your skimmcr,and pur them on the 
bottom of a hair-ficvec : ſo lct them drain till rhey 
arc 
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are cold, Thenrake them off, and pur them into 
a baſin, and bcar them with three or tour $oonfuls 
of Crcam and Sugar. 


S$qgvory toaſted or melted Cheeſe. 


Cur picces of quick,far, rich, well raſted Cheeſe, 
as the beſt of Bryr, Cheferre , £5:, or harp, thick, 
cam-cheeſc)-ino a diſh of thick bearcn melecd _ 
Burcer, that hath ſerved for Sparages, or the like, 
or Pcaſe, or othcr boiled Sallcr, or ragour of mar, 
or of Mutton : and it you will, chop lome of 
the Aſparages among 1t, or flices of Gammon of 
Bacon, or freſh collops, or Onions, or Sibboulers, 
or Anchoves, and ict all rhis ro mcit upon « Cha- 
fing-difh of Coals, and ftir all well rogerher, to 
I orate thems and when all is of an equal 
ence , trew ſome grols white-pepper on it, 
and car it with rolts or cruſts of white-bread. You 
may fcorch it ar thc top with a hot farc-ſhoveL 


To feed Chickens. 


Firſt give them for rwo days, paſtc made of Bar- 
meal & milk with clyftcr Sugar ro ſcour them. 
feed them with nothing bur haſhed Raifins of 
the Sun. The tcfs drink they have, the berrer it is : 
for ir waſhcrh away rhcir fart ; bur thar liztle they 
have, lcr it be broken beer 3 milk were as good or 
berrer ; bur then you muſt be carcful ro have ir al- 
ways {wcct in their trough, and no ſowrnels there 
torurn the milk. They will be prodigiouſly far in 
about rweivc days : and you mutt k1H them, when 
they arc atthcir height ;- clic rhcy will foon fall 
back, and grow fat no more. 
Others make their Paſte of Barley-mca] with 
nailk 
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milk and a little coarſe Sugar, and minglc with ir a 
lirtle (abour an cighth part) of powder of green 
glaſs beaten very ſmall. Give this only for rwo 
ays to cleanſe their ſtomachs. "Then tecd rhem 
with Paſtc of Barlcy-mcal : madc ſomerumcs with 
Milk and Sugar, and ſomcrimes with the far skim- 
med off from rhe por, giving them drink as above. 
Orhers make a pretty ſtiff paſte for them with 
Barley-mcal (a litclc of the coarſcſt bran ſifted 
from 1) and the far ſcummed off from rhe boiling 
Ot, be it of Bect (cven falrcd) or Murron, &c. 
” this before them for their tood for four days. 
Then give them ſtill rhe fame, bur mingled with 
a lirtle powder of glaſs for four or five days ntorc. 
In which rimec thcy will be cxtrcamly fat and good. 
For thcir drink, give them rhe droppings of good 
Alec or good Beer. When you car them, you will 
find ſome of rhe you of glaſs in thcir fto- 
machs, 7. e. gizzards. 


To feed Poultrey. 


My Lady Fanfbaw: way of feeding Capons, Pul- 
wn tl hiker or Terkics, A =— Vc 
Coops, wherein cvery Fowl is apart,and not rom 
ro turn in, and mcans to cleanſe daily rhe ordure 
behind rhem i and rwo rroughs ; for bctore thar , 
one may be {calding and drying the day the orher is 
uſed ; and before every Fowl one partition for 
meat, another for drink. All their mcar 1s rhis ; 
Boil Barlcy in water, till it be render, keep lome 10; 
and another parcel of it boil wich Milk , and an- 
othcr with ſtrong Alce.Ler them be boiled as whear 
thar is dried. Uſc them different days for varicry, 

er the Fowl appetite. Lay it in their rrough, 
ny ſome brown Cugar mingled with ir. In the 
P | parti» 


ro 
Wi 
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parrition for liquor, let rhem have warer or ſtrong 
Ale rodrink. They will be very drunk, and fleep; 
then cat again. Let a candle ſtand all nighr over 
the Coop, and then they will cat much in rhe nighr. 
With this coarlc they will be prodigiouſly far in a 
fortnight. Be ſurc ro keep rhem very fweer. This 
makcrth the taſte purc. 


Another way of feeding Chickens, 


Take Barley-mcal, and with droppings of ſmall 
Alc (or Alcirt fclt) make it into a confiſtence of 
bartcr for Pan-cakes. Ler this be all rheir food. 
Which pur :nro the rroughs before rhem, rencwing 
It thrice a day, morning, noon, and evening 5 ma- 
king their rroughs very clean every ume, and kcep- 
ing their Coops always very clean and fweer. This 
Is to tlerve them for drink as well as meat, and no 
other drink be given them. Feed them thus fix days, 
the ſeventh give them norhing in their troughs bur 

wedecr of brick {carſed, which icowreth & clean- 
ſeth them much, and makcs their ficſh excecding 
whirc. The next day fall ro their former food for 
fix'days morc, and the ſeventh again ro powder of 
brick. Then again ro Barlcy-mcal and Ale. Thus 
they will be excceding far in fifteen days, and pure- 
ly white and Iwecr. 


To fatten young Chickens in a wonderful degree. 


Boil Rice in Milk rill it be very render and pul- 
py, as when you make milk portage. It muſt be thick, 
almoſt ſo rhick that a ſpoon may ſtand an cnd mm ir. 
Sweercn this very well with ordmary Sugat. Pur 
this into their rroughs where they feed, that they 
may bc always carmg of ir. Ir muſt be made freſh 

cvcry 
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every day. Their drink muſt bc only milk, in ag- 
other htrlc rrough by their mcar trough. Ler « 
candlc (firly diſpoſed) ſtand by them all night ; for 
ooing their meat they will car all night long. You 
pur the Chicken up, as ſoon as they can teed of 
thcmſclves ; which will be within a day or rwo at- 
rcr they arc hatched, and in rwelve days, or a fort- 
night , they will be prodigiouſly far z bur after 
they arc come to their height , they will preſently 
fall back. Therefore they muſt be catcn as ſoon as 
they arc come ro their height. Their Pen or Coop 
muſt be contrived fo, that the Hen (who muſt be 
with them, to fit over them) may not go at liberry 
ro cat away thcir meart,bur be kept ro her own dier, 
in a part of the Coop thar ſhe cannor ger our of. 
Bur rhe Chickens muſt have liberty ro go from hcr 
to other parts of the Coop, where rhcy may car 
their own mcar, and come in again to the Hen, ro 
be warmed by her, arrthcir pleaſure. You muſt be 
carctul ro keep rhcir Coop very clean. 


To feed Chickens, 


Fatren your Chicken the firſt week with Oat- 
mcal icalded in Milk, the ſecond with Rice and Sa- 
gar in Milk. In a fortnight they will be prodigiouſly 
far. Ir is good to give them fomerimes a lirtle gra» 
vcl, or powder of glaſs, roclcanſc their maws, and 
g1vec them apperite. | 

If you pur a lirtle bran with their mcar, ir will 
keep their mays clean, and give them apperite, 


Another excellent way to fatten Chickens. 
Boil whitc bread in Milk, as though you were ro 


car it; bur make ir thick of the bread , which is 
P 2 fliced 
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fliced into ir in thin lices, not ſo thick as if it were 
ro make a pudding ; bur ſo , that when the bread 
1s carcn out, there may ſome liquid Milk remain 
for the Chicken to drink ; or thar at firſt you may 
take up tome liquid Milk in a ſpoon , if you indy- 
irioully avoid rhe bread : tweeren very well this 
porage with good Kirchen Sugar, of tix pence a 
pound ; fo pur it into the rrough before them . Pur 
there bur a lirrle ara rimc, (rwo or three ſpoontuls) 
that you may not clog them , and feed them five 
rimcs a day, Cerween their wakcning in the morn- 


ing, and thcir rooſting at night. Give them no other 
drink ; the Milk that remaimcrth afrer they have 
carcn the bread, is ſufficient ; neither give them 
gravel, or ought clic. Keep their Coops very clean, 
as alſo their rroughs, clcanfing rhem very well cve- 
ry morning. To half a dozen very hrtle Chickens, 


little bigger than Black-birds, an ordinary porren- 
ger full every day may ſerve. And in cight days 
they will be prodigiouſly far ; one penny loaf, and 
leſs then rwo quarts of Milk, and abour half a 
pound of Sugar will ſerve lirtle ones the whole 
time. Biggcr Chickens will requirc more, and rwo 
or three days longer time. When any of rhem arc 
art their height of far, you muſt car rhem z for if 
they live longer, rhey will fall back,and grow lcan. 
Be furc to make rhcir portage very {wecr. 


An excellent way to Cram Chickens. 


Srone 2 pound of Raifins of the Sun, and bear 
them in a Mortar to pulp ; your a quart of milk 
upon them, and ler them ſoak io all night. Nexr 
morning ftir them well rogerhcr, and pur ro them 
ſo much crums of grarcd ſtale whirce bread as ro 
bring it ro a ſoft paſte, work all well rogerher, nd 

y 
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lay itin the trough before the Chicken (which muſt 
not be above fix in a pen, and keep ir very clean) 
and ler a candle be by them all nighr. The dclighr 
of this meat will make them car continually ; and 
they will be ſo fat (when they are bur of rhe big» 
ncis of a Black-bird) that they will nor be able ro 
ſtand, bur lic down upon thcir bellics ro car. 


To feed Partridge, that you have takgn wild. 


You muſt often change their food, giving them 
bur of one kind at a time , that ſo rhezr apperites 
may be freſh to the others, when they are weary 
of rhc preſent. Sometimes dry wheat ; fomerimes 
wWhear loaked rwo or three days in warcr, to make 
it foft and render ; ſomctimcs Barlcy fo uſed ; 
ſomerimcs Oars in like manner. Give rhem conri- 
nually to lic by them , fome of rhe great green 
leaycs of Cabbages, that grow at the bottom of 
the ſtalk, and that arc thrown away, when you ga» 
ther the Cabbage ; which you may give them ct- 
ther wholc or a little chopped. Give rhem ofren 
Ants and thcir eggs, laying near them rhe inward 
mould of an Ant-hill raken up with Ants in it. 


To make Puffs. 


Take new-milk Curds, frrained well from the 
Whey ; then rub them very well ; ſeaſon them 
with Nurmcg, Mace,Roſe-warter and Sugar ; then 
take an cgg or rwo, a good piece of Butrer, and 
a handful of flour z work all rogcrher, and make 
them into balls : bake them in an Oven upon ſheers 
of paper : when they are baked, ferve rhem up 
with burter melred and beaten with Rolc-warcr 
and = Ar. Fay == of on EEY may fine 
grat read, dried very wei, not crilp. 

P 3 Apples 
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Apples in Golly. 


My Lady Pager, makes her fine preſerved Pippins 
thus: They arc done bceft , when Pippins arc in 
their prime for quicknels , which is in November. 
Make your Pippin-watcr as ftrong as you can of 
the Applcs, and thar it may be the ics boiled, and 
conlcquenrly rhe paler, pur in ar firſt the grearcſt 
quantity of pared and quartered Apples, the warcr 
will bear. To every pint of Pippin-warer add 
(when you pur rhe Sugar ro ir a quarter of a pinr 
of fair Spring-watcr, that will bear ſoap (of which 
lort only you muſt uſc) and uſc half a pound of Su- 


gar, the purcſ double refined. If you will have 
much eclly, rwo Pippins fancly pared and whole, 


will be cnough ; you may pur m more, if you will 
have a greatcr pr ion of fubftance ro the gelly. 


Pur at firſt bur ha the Vagar ro the liquor , for 
th 


ſo it will be the palcr. e Apples by them- 
ſclves in fair watcr, with a very lirtle Sugar, ro 
make rhem tcnder ; then pur rhem into the liquor 
and rhe rc, thc other half of rhe Sugar with them. 
Boil them with a yu firc rill rhey be cnough,and 
the liquor do gclly, and rhar you ice the Apples 
look very clcar, and as though they were trantpa- 
rent. You muſt purthe juyce of rwo Limons and 
half an Orange to this in duc rime. Every Pippin 
ſhould be lapped over ina broad pill of Orange , 
which you muſt prepare thus. Pare your Orange 
broad and very thin, and all hanging rogerther, 
rub ir with Salr, prick ir, and boil it in ſeveral 
waters, to take away the birrerncs, and make it 
tender. Thcn preſerve it by ir {clf, with ſufficient 
quantity of Sugar. When ir 15 throughly donc, and 


very tender (which you muſt caſt ro do betorc- 
hand, 
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hand, to be ready when the Apples are ready to 
be pur up) rake them our of ther Syrup, and lap 
evcry Pippin in an Orange-pcel, and pur them in- 
to a pot or glaſs, and pour the liquor upon rhem 3 
which will be gclly over and abour rhe Apples, 
when all is cold. is proportion of liquor, Ap- 
ples, and Orange-pcels, will take up abour rhree 
quarrers of a pound of Sugar in all. It you would 
kcep them any time , you muſt pur in weighr for 
wcighr of Sugar. | 

[ conceive John-Apples inſtead of Pippins will 
do berrcr, borh for gelly and ſyrup ; clpecially ar 
the latter cnd of the year ; and I like them thin 
ſliced, rather than whole; and the Orange-pcels 
{carrered among them in lietle pieces or thips, 


Syrup of Pippins. 


-— and core your Pippins, then ſtamp them 
in a Mortar, and train our the juyce. Lcerirt ferle, 
that the thick dregs may go ro the bortrom : rhew 
pour off the clcar ; and ro have it more clear and 

ure, filecr it through ſucking paper in a glaſs 
Funnel. To one pound of this take one pound and 


an half of pure double refined Sugar, and boit it 
very gently (necg fimptingly, and bur a very lit- 


tlc while) till you bave icummed away all rhe froth 
and toulncls (which will bc bur lirtle) and rhar ir 
be of the confiftence of Syrup. It you pur rwo 
oune of Sugar ro one pound of juyce, you muſk 
M1 it more and ftrongher. This will keep longer, 
bur the colour is __. fine. Ir 1s of a deeper yel- 
low. If you pur bur o_ parts of Juycc and Su» 
gar, you nel not bo!l it, bur fer it 1n a Cucurbree 
1 bubience Bilvice, rill all che ſcum be raken away, 
and the Sugar well diflolved. This will be very 

palc and pleaſant, but will not keep long. 
P 4 You 
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You may make your Syrup with a deco- 
Ction of Apples in watcr (as when you gclly 
of Pippins) when they arc green; bur when they are 
old and mellow,the ſubſtance of rhe Apple will dif. 
lolve imro pap, by boiling in warer. 

Take three or four ipoontuls of this Syrap in a 


large draught of Fountain-warer, or ſmall Pofſcr- 
Alc, pro ardore wrins, to cool and imoothen rwo 


or three rimcs a day. 
Gelly of Pippin: or Jobn- Apples. 


Cur your Apples into quarters (cirher pared or 
unpared) Boil rhem in a ſufficient quantity of was» 
rer, rill ir be very ſtrong of the Apples. Take the 
clcar liquor, and pur roir ſufficient Sugar ro make 
gelly; and rhe flices of Apples z fo boil them all 
__ rill che Alices be cnough, and the liquor 


; or you may boil the ſlices in le-liquor 
withour Sugar, and make gclly of © liquor, 
and pur the flices intoir, when it 1s gelly, and they 
be ſufficiently boiled. Either way, you muſt pur ar 
the laſt ſome juyce of Limon ro itz and Amber 
and Musk if you will. You may do it with halves or 
quartered Applcs, in dcep glafſes, with ftorc of 
gelly abour « Ln To have rhele clear, rake the 
pieces out of rhe gclly they arc boiled m, with a 
flicce,ſo as you may have all the rags run from them, 
and rhcn pur ncar clcan picces into clcar gclly. 


Preſerved Wardens. 


Parc and core the Wardens, and put a little of 
the thin rind of a Limon into rhe hole thar the corc 
leaverh. Tocvery pound of Wardens, rake half a 


poun1 of Sugar, and half a pint of water. Make a 
Syrup 
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Syrup of your Sugar and Warer j when it is well 
ſcummed, put it into a Pewrer diſh, and your Wars 
dens imo the Syrup , and coverat with another 
pewrer diſh ; and fo ler this boil very gently, or 
rather ſtew, keeping it very well covercd, that the 
ſtcam get our as little as may be. Continue this, rill 
the Wardens are very tender, and very red, whi 
may be in five, or fix, or ſeven hours. Then boil 
them up to the pop. the ſyrup ought to be ro 
keep ; which yet will nor be well above three or 
four months. The whole ſecrer of making them red 
confiſterh in doing them in pewter, which ſpoi 
other preſerves ; and in any other meral theſe will 
nor be rcd. If you will have any Amber in them, 
you may to ten or twelve pound of Wardens, pur in 
abour rwenry grains of Amber, and one, or at 
moſt, rwo grains of Rn, goon with a hitle 
Sugar, and Fo pur in at the Though the Wars 
dens be nor covered over with rhe lyrup in the 


ſewing by a good deal, yer the ſteam that riſerh 
and cannor ger our, bur circulareth, will ſerve borh 
ro ſtew rhem, and ro make them red and render. 


Sweet meat of Apples. 


My Lady Barclay, makes her fine Apple-gelly 
wirh flices of John-Apples , ſomerimes the mingles 
a few Pippins with the Johns ro make rhe gelly; 
Bur ſhe i:kerh beſt rhe Johns fngle, and the colour 
is paler. You firſt kill the glaſs with flices rounds 
wile cur, and rhen the gelly is pourcd in to hill u 
the vacuiies. The gelly muſt be boricd roa g 
ſtiffneſs: Then when it is ready ro take from rhe firey 
you pur in ſome juyce of Limon, and of Orange 
roo, if you like it ; bur theſe muſt nor boil : yer it 
mutt Rand a while upon the fare ſewing in =o 

cats 
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het to have rhe juyces incorporate and penerrate 
well, You muſt NG pur im jomc Ambcergreece, 


which doth cxcecding well i this lweer-mcar. 
A Flomery Camd'e. 


When Flomery 1s made and cold,you may make a 
pleaſant & wholiclom cawdic of it, by raking fome 
twnmps and ſpoonfuls of it, and boil it with Alc and 
Whace wine, then iweeren it to your rafte with 

- There will remain in theCawdle lome lumps 
of the congealed Yomery, which are not ungrate» 


Pleaſant Cordial Tablets which are very comforting, 
and ſtrengthen nature mich. 


Take four ounces of blanchcd Almonds, of Pinc- 
kernels, and of Piſtachios, ans, four ounccs ; Erin- 
go-roors, candid Limon-peecls, ana, three ounccs, 
candid Orange-pcels, rwo ounces, candid Cirron- 
peels four ounces, of powder of white Amber, as 
much as will Ic upon a ſhilling ; and as much of 
the powder of Pearl, rwenty grains of Ambcr- 

reccc , three grains of Musk, a book of Icat- 

Id, Cloves and Mace; of cach as much as wall 
lie upon a three pencc; cur all rheic as imall as 

ible you can. ata a pound of Sugar, and 

f a pint of warer , boil it ro a candy-hcighr, 
then pur in the Ambergrcece and Musk, with rhrce 
or four ſpoonfuls of Orange-flower warcr. Then 
pur in airthe other things, and ftir them well ro- 
gether, and caſt chem upon plares, and icr them ro 
dry : when both fides are dry, take Orange-flowcr 
watcr and Sugar, and icc them. 


Te 
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To make Harti=born Gelly. 


Take four ounces of Harts- horn raſped, boil it 
m four pound of water, nll at bea gelly, which 
you may cry upon a plarc (ir will be fo, in four, or 
hve, or fix hours gentle boiling) and then paſs the 
clear panes from the horn (which will bc a 
quart) ler it on the fire again with fine 
in it ro your raſte ; w_ that 1s qr gn! c« 
the lame runc you pur that in £ a Gs) 
Whatc-winc or Sack uo i, End a bag of Spicc, 
containing a little Ginger , a ſtick of Cinnamon 
bruited, a Nurmey quartcred,rwo or three Cloves, 
and what othcr Spice you like, bur Pepper. As ſoon 
as it begmneth ro boil, pur into it the whites of 
three or four cggs beaten, and ler it boil up gently 
till the cggs harden into acurd. 'Then open it wath 
a tpoon, and POUr tO 1it the juyce of three or four 

ood Limons ; then rake ir preſently off rhe fre, 
ctting it not boil more above a walm : Then run 
it through a Hippocras bag, purting ſpirit of Cin- 
namon , or of Ambcrgreece, or what you picale 
ro it, 

For gelly of fleſh you proceed in the ſame man» 
ner, with a brawny Capon or Cock, and a rouclle 
of Vcal firſt sKinned, and loaked from the blood, 
inſtead of Harrs korn ; and when the broth will 
gclly, do as above, ufing a double or treble pro» 
portion of Wine. Boil no ſalt in it ar firſt, for 
that will make the gclly black. 


Harti=born Gel. 
Take a pound of Harrs-born, and boil ir 1n five 


quarts of Water, until it come to three __  - 
rain 
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ſtrain ir a ficve or ſtrainer, and { Ict it 
ſtand unril it be cold 5 and according to the ſtrength 
_=_ take more or Icis of the following ingre» 
| iſt rake your ſtock of gelly, and pur ir 
in a skiller or pipkin with a of tnc loaf Su- 
Eee co bog, par ine pinc or more of Rhone: 
it ro ina or More 

wine Then cakes the wines of © , fix or cighr, 
bearen very well, with three or ſpoonfuls of 
rake 


Then 
hgreine or fender, entony grain on Wark, and 


done, run it again as and ſoktly as yon can 
into your glafſcs and pors. 


Another. 


Take a pound of Harts-horn, and a bi 
lean Chicken , and pur it into a killer Sick tbo 
nine quarts of warer, and boil your ſtock prerrty 
Rf, fo that you may cut it witha knitez you may 
try it in a ſpoon, as it is « boiling. Then dram your 
hquor clear away from the Harrs-horn through a 
finc ſcarſc, and 'cr it ſtand unril the nexr morning. 
Then'if there-be any far upon it, pare it away, 
and likewiſe rhe ſcrlings ar the borrom. Then pur 
your gelly into a ood big «killer, and pur ro it 4 
quart of the paleft Whire-wine rthar you can pro» 
Cure, Or 2 quart of Rhenſh-winc, and one pound 
of double refined Sugar, and half an ounce of Cin- 
namon broken inro (mall PICCES, with three or four 
flakes of Mace. Then fer it upon the ire, and boil 


it 


EE TSS 


CT 360- 
ir a good pace. Then have rhe whares 
cggs beaten 0.0 gh ors ſo pur in 

and boil it five or fix walmsz then 
in the juyce of fix imons, end bell is a inke with 


icrve to pur bur a very little into your bag at a rime 
Gor the fionadl | to hawbal more 
then drop z and it will be ſo much theclearer ; and 
you muſt not remove the whites of eggs, nor Spice 
our of the bag, all the while it is running. And.if 
the weather be hor, you nced not pur in ſo much 
Wine ; for it will not then be ſo apr to gelly as in 
cold weather. 


Another way to maks Harti=born Gelb. 


Take a ſmall Cock-chick, when ir is ſcalded flir 
it in rwo picces, lay it to foak in warm warer, until 
the b be wall our of ir. Then rake a Calves 
foor half boiled, flirt it in the middle and pick our 


one ounce of Harrts-horn, and one ounce of Ivory. 
When it is half conſumed, rake ſome of ir up in a 
ſpoon, andif it gelly, rake ir all up, and pur irins 
ro a filver bafin, or ſuch a pewter one as will cn» 
dure Charcoal, Then bear four whites of cags, 
with three or four ſpoonfuls of Damask Rolc-wa- 
rer very wed rogcther. Then pur theſe inro the gel> 
ly, with a quarrer of an ounce of Cinnamon bro- 
ken into very ſmall pieces z one flake of Mace, 
three or four thin flices of er z ſweeren it 
with loaf-Sugar ro your liking ; cr it then over a 
Chafing-diſh of Coals, ftir iz well and cove io 

C : 


% # _ : 
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Joſe : blow under it unril there ariſe a ſcum or 
<urd ; ler it boil a little, rhen pur into it one rop 
of Roſcmary , rwo or three of Sweer-majoram 5 
wring into it the juyce of half a Limon : ler nor 
your curd fall agam, for ir will ſpoil the clearncſs 
of the gelly. If you will have it more cordial, you 
may grind im a ſaucer, with a lirtle hard Sugar, halt 
a grain of Musk, a grain of Ambcrgreece. It muſt 
be boiled in an carthen pipkin, or a very ſweer iron 
por, afrer the Harts-horn and Ivory 15s in it. It mutt 
conſtantly boil, unril ir gellicrh. 1f there arilc any 
icum, it muſt be raken oft. 


Marmulate of Pippins. 


Take rhe quickeſt pippins when they arc newly 
athcred, and arc ſharp ; pare, and core, and cur 
m inro half quarrers;purt ro rhem their weight of 
the fineſt Sugar m powder,or broken into little pic- 
ces. Pur upon theſc in your preſcrving pan, as much 
oumtain-warer 25 Will even cover them, Boil them 
with a quick fire, till by frying a lictle upon a plate, 
you find it gellicrh. it is cold (which may be 
im leſs then half an hour) then take it from rhe fire, 
and pur into ir a lirtle of the yellow rind of Limons 
raiped very ſmall, and a lirtle of the yellow rind 
of Oranges boiled render (caſting away the firſt 
"warers ro correct their birrcrnel(s) and cur into nar- 
row ſlices (as in the gelly of Pippins) and ſome 
cece, with a fourth part of Mus, and 
break rhe Apples with the back of you® preſerving 
ſpoon, whilcs it cooleth. If you like rhem ſharper, 
= may pur in a little juyce of Limon, a little be- 
ore you take rhe pan from the are. When ir is cold, 
pur into it pots. This will keep a year or rwo. 
" Iryif thc juyceof Apples (ſtrained our of _ 
pc 
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ped Apples) in ſuch ſort, as you make Marmulate 
of Quinces, with the juyce of Quinces, would not 
be berrer than fair water, to boul your Apples and 
SUgRT 1N, 


Gelly of Qurnces. 


My laſt gelly of Quinces I made thus. The Quin- 
ces being very ripe, and having been long gather- 
ed, I rook the ficth ot rwelve hainces in quarters, 
and thc juyce of fifteen or faxrteen others , which 
made me rwo pound of juyce ; and I madea ſtrong 
decoction of about rwenty four others, adding ro 
theſe rwenty four (ro make the dgcoction the ftron- 
ger and more ſlimy) the cores Ind parings of the 
ewclve in quarters ; and IT uſed rhe cores ſliced and 
parings of all theſe. All this botked abour an hour 
and half in cight or ren youre of warer; then I 
ſraincd and preficd our rhe decoction (which was 
a lirtle viſcous, as I defired) and had berween four 
and five pound of ſtrong decoCtion. To the decoc- 
tion and Syrup, I pur three pound of pure Sugar, 
which being diffolived and ſcummed, 1 pur 1n the 
fleſh, and in near an hour of remperare boiling (co- 
vercd) and of:cn rurning the quarters, 1t Was C- 
nough. When it was cold, it was ſtore of firm clear 
red gelly , environing in great quantity the quar» 
rers,that were alſo very render and well penerrarcd 
with the Sugar. I tound by this making, thar rhe 
juyce of Quinccs is not ſo good to make gelly. Ir 
maketh it fomewhar running like ſyrup, and rafterh 
{weculh, mellowy, tyrupy. 

The decoQtion of the Retby is only good for ſy+ 
rap. I conceive, it would be a grarctul tweer-mcar 
to minglc a good quantity of good gelly with rhe 
Marmulate, when it is ready to pur into pots. BS 

that 
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that end they muſt both be making at the ſame time, 
or if one be a little ſooner done then the other, they 
may bc kept a while warm (fr to mangle) withour 
prejudice. Though the gel: be cold and ferled, in 
Will mclr again with the warmth of theMarmulare, 
— ho mingic with Ih _ maKc a wry thar 
appcar very gcllyilh ; or pcradvcarure i ma 

de weliro fl up a pot or glaſs with gclly, when 4 
is farſt half filled with Marmulatc a lirtle cooled. 


Preſerved Qummces with Gely. 


When I made Quinces with gelly, I uicd the firſt 
time theſe proporgons ; of the decoction of Quin- 
ces three pound, Of Sugar one pound three quar- 
rcrs z ficſh of Quinces rwo pound and an half : The 
ſecond time theic, of decoction two pound and an 


half, S 


ar rwo pound and a quartcr, of ficſh rwo 
oor quarters, I c the decoction by 


wei gently cach rimec a dozcn or fourteen Quin» 
CCcs 1n a le of watcr, an hour and — 


hours ; 1o that the decoction was very of the 
Quinces. I boiled rhe parings (which for that cnd 
were pared very thick , atrer the Quinces were 
well wiped) with albrhe lubſtance of the Quinces 
in thick fliccs, and part of rhe corc (cxcepring all 
the kernels) and then lerit run through a looſe na 
kin, ; young gently with rwo plates, thar all r 
decoction might come our ; bur be clear wirthour 
any fichh or maſh. The firſt making I inrended 
fhould be red; and therefore both the decoction 
and rhe whole were boiled covered, and it proved 
« inc clear red. This boiled above an hour, when 
all was in. The other boiled not above ihalf an 
hour , always uncovered (as alſo in making his 
decoction) and the gelly was of a finc palc —_— 
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firſt did pur the Sugar upon the fire with the de» 
cottion, and as foon as it was diflolved, I pur in the 
flcſh in quarters and halves, and turned rhe pieces 
often in the pan z clic the bortom of ſuch as lay 
long unturned, would be of a deeper colour than 
the upper part. The fleſh was very render and 

ood. I pur fome of the pieces mto Jar-glaſſes 
Ccaretully: not to brcak them) and then poured 
gclly upon them. Then more pieces, rhen more 
gclly, &c. all having ſtood a while ro cool a lirtle. 


To make fine white Gelly of Qfimces. 


| Take Quinces newly from rhe rree, fair and 
found, wipe them clean, and boil them whole in a 
large quantity of water, the more the berrer, and 
with a quick fre, rill the Quinces crack and are 
ſofr, which will be in a good half hour, or an hour. 
Then rake out the Qninces , and preſs our their. 
juyce with your hands hard, or gently 1n a prefs 
through a ſtrainer , that only rhe clear liquor or 
juyce run out, but none of the Pap, or folid and 
ficihy ſubſtance of the Quinces.. (The warcr they 
were boiled in you may throw away.) I his liquor 
will be ſlimy and mucilaginous, Which procce 
much from the ſceds that remaining within rhe 
Quinces , do contribure ro making this anne. 
1 ake three pound of it, and one pound of finc 
Sugar, and boil chem up ro a gelly, with a mode» 
ratc fire ; {ſo that they boil every where ,, but nor 
violently. They may require near an bours boil- 
ng ro come ro a geclly. erial of tharis, t0 
rake a thin or filver plare, and wer it with fair was 
rer, and drop a litrle of the boiling juyce upon the 
wer plate ; if it ſtick ro the plare, it 1s nor enough 3 
but it it fall off (when pou pe the plate) wane 


our 
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out ſticking ar all id i, then 15 it cnough:; and then 
you put it into flat ſhailow rin forms, firſt wetred 
with cold water, and lcr ir ftand mn chem four or 
five hours in a cold place, ill it be quire cold. Then 
reveric the platcs,that it may ſhale and fall our,and 
io pur the parccls up in boxcs. 
lore, you raxe Fountain-watcr , and pur the 
Quinces into it , bothoft them being cold. Then 
ſer your kcerrle ro boil with a very quack fire thar 
iverth a «icar ſmarr flame ro the botrogm of the 
tie aobichents be uncovercd all rhc whale, thar 
the gclly may prove the wharcr: and to likewilc ir 
muſt be whiles the _ or cxprethon 1s boiling 
with the Sugar, which muſt be the finceft, rhar it 
may noot nced clarifying with an cgg ; bur thar 1it- 
tle cam that riſcth at rhe fides at the beginning of 
modcratc boiling muft be {ſcummed away. You ler 
your juycc or expretiion ictic a whalc, char it any 
of rhe thick ſubſtance be come our with it, it may 
ſerleto the borrom ; for you arc to uic for this on» 
ly the clear juyce 3 which ro have it the clearer, 
= may ler wr run throagh a large thin, open 
traincr withour prefling it. When you boil the 
whole Quinces you rake them our, ro ſtrain them 
as ſoon as their sKkins crack, and rhar they ere quire 
ſoft ; which will not happen co them all at the 
ſame time, bur according to their bigneſs and ripe- 
riels. Therefore firſt rake our and preſs tholc thag 
arc ready firft 4 and rhe reſt (hill as they grow to a 
tir tare ro pr You ſhall have more juyce by 
prefiing rhe Quinces in a torcular , bur it will bc 
clearer, doing i with your hands: both ways you 
lay them in a ſtrainer. 
Whice Marmulate, the Queens way, 


Take a pound ani an half of fich of Quinces 
iced, 


— G—ccc £m. .oc a .cc.o.o. 
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fliced, one pound of Sugar, and one pound of 1j- 
uor eohich is a decoction made vcry ſtrong of 
Oninces _ i ke Berg -— Au 2 
Terry quick fire, ti cnough, r you 
find Z Tellicth. Then procecd as in my way. e 


My Lady of Bath's way. 


Take fix pounds of fleſh of Quinces, and wyo 
pound of Sugar moiſtencd well with juyce of Quin» 
ces. Boil theſe rogcrher in a fir kerrle ; firſt gencly 
till rhe liquor be tweared our from the Quince,and 
have diflolved all rhe Sugar z then very quick and 
taft, proceeding as 1n my way, (bruifing rhe quin- 
ces with a ſpoon, &e,) nll ir be enough. This wil 
be very finc ang,quick in taſte , bur will nor keep 
well beyond Eaftcr. In this courſe you may make 
Marmulate withour any juyce or watcr tby the 


mccr "wean —_ ficth) if you be carcful, pro- 
y ti 


ceeding low | juyce cnough be ſwearcd ou 
leſt clic ir burn to 3 and rhen quick, thar the fic 
may bc boiled cnough, before the moiſture be cva» 


porarcd away. 
Paſte of Quinc*s, 


Take a quart of the juyce bf Quinces,and when 
} is on the firc, pur into it pared, quartered, and 
cored as much Quince as rbc juyce will cover 3 
when it is boiled render, pals the liquor througha 
ficve, and pur the pulp into a tone Mortar, and 
bear it very h wily wooden peſtle « then weigh 
it, and ro every pound Of pops take a quarter of a 

ound of Joat-Sugar boul ir up ro a candy 
xight in ſome of the juyce, Which you paſ- 
icd through the ficyc ; rhen pur therein your pulp, 

*s Q2 ſtirring 
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ftirring it well rogether , till zr hath had one bot! 
and no morc : then drop it on glaſſes, or ſprcad it 
on plarcs, and ic it ro dry. 

Into the juyce that remaits, you may pur 'more 
flcſh of Quinccs , and boil it rchdcr, doing all 24 
at the firft. Then adding it (bcarcn to pulp m a 
Mortar) unto the formcr palp; rcpearing rh:is- r:1f 
you havc raken up all your juyce. I hen put your 
proportion of Sugar to the whole quantity of palp, 
and fo makc ir up into paſte, and dry it, and fomc- 
names bcforc a gcartlc arc, fomcrimcs mn a very 1:0» 
dcrarc ftove. | 


Pagite of Qumces with very little Sup ar, 


Ty one pound of fichh or ſolid ſubſtance of Quin- 
ces (when they dre pared, corcd, and quarrcred,) 
take bur a quanter of 'doublc retined Sagar. ' Do 
thus, ſcald your fich"of Quinces ina lirtic of the 
jaycc of orthgr xccs, that rhey may become ten- 
der, as if © ere codled. Then bear them in a 
Mortar t6 a Tubtfie uniform ſmoorh pulp (which 
you may pals ._ a icaric. ) In rhe mcan rimc 
ler your Sugar bc diſſolved, and boiling upon the 
firc. When it 1s of x Candy-hcight, pur rhe pulp of 
Quincc- to it, 2nd, let jt remain a little while up- 
on the fire,till {t boil up one licrle puff or babling, 
and that K 1 unjfornly mixed yeurh -the Sugar 3 
you muſt Rit ir well all the whiſe. Then rake ir off, 
and drop it into little Cakes, or pur it rhin inro 
ſhallow glaſs, Which you mayafterwards carinto 
flices. Dry rhe Cakes andNices gtnrly and by de- 
rees in a fove, turning Theny ofren. Thele will 
cep All the year, and arc very quick of rafter 
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Another Paſte of Quin:es. 


, Pur the Quinces whole into ſcalding water, and 
Ict them boat there till rhey be render ; rhen rake 
them out and pecl chem , and (crape off rhe pulp, 
which pals through 4 ftraincr: and when it 1s 
cold cnough, to every pound pur three quar» 
icrs of a pound” of double refined Sugar in 
ſubrilc powder ; work them well togerher wmro an 
uniform paſtc ; then make lirtle Cakes of ir, and 
dry thcm in a ſtove. If you would have rhe Cakes 
red, put a lirtle (very little ; the colour will rell 
you when ir is cnough) of juyce of Barberrics to 


the paſtc or pulp. You have the juyce of Barberrics 
thus : Pur them ripc into a port over the fire, rill 
you ſec the juycc iweat our. Then ſtrain them, and 
rake rhe clcar juycc. It you would have rhe paſte 
tartcr, you may pur a little juycc of Limons ro it. 

A plcaſant yclly in the beginning of the Winter is 


made of Pearmains, Pippins, and juyce of Quin» 
ces. Allo a Marmulatc made of rholc Apples, and 


juycc of Quinccs, 1s very good. 
A ſmnotbening 2 ddany or Ge:ly of the Cores of Nuin« 


CCI 


Take only the corcs, and lice rhem thin , wath 
the ſeeds. 4-them.. If you have a pound of them, 
you-may pur a pottlc of wartcr cn Boil them 
till rhey bc al maſh, and that the warer hath 
drawn the Mucilage out of rhem, and rhar the de- 
coction will be a gelly when ir is cold. Then ler ir 
run through a widc rake or fir colander (thar 
the grofs part may remain behind, bur all rhe flimi- 


ncls go through) and ro every pinr of liquor rake 
) 2 abour 
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about half a pound of double refined Sagar, and 
Soil ir up to a gclly. If you pur in a little juyce of 

incc, when boil ir up,it will be rhe quicker, 

ou may allo take a pound of the fleſh of Quin- 
ces (when you have not corcs h, ro make as 
much as you defire) and one ounce ſceds of other 

InNCcs, and boil them cach aparr, till the once be 
a decoQtion ; the other a ſubſtantial muci- 
lage. ſtrain cach from their coarſe feces ; 
and mingle the decoCtions, and pur Sugar to them, 
and boil them up ta ; 

Or with the ficſh and ſome juyce of Quinces , 
make Marmulare in the ordinary way 5 which 
Whiles it is boiling, pur ro it the mucilage of the 
ſceds ro incorporate it with rhe Marmulate. You 
may rake to this a leſs proportion of ' Sugar than. ro 


my Marmulartec. 
Marmulate of Cherries, 


. Sons d —— Chcrrics bc- 
orc they , 1O one of purc loat-Su- 
ar, Which bear into ſmall powder ; ſtone the 
Gherries, and pur them into your preſerving pan 
over a genrlc fire, that rh 
ſolve much imr@ liquor. T 


oy may not boil , bur rc- 
ake away with the ſpoon 
muchof the thin liquor , (for clic the Marmulatc 
will bc gluy ) leaving the Cherrics moiſt cnough, 


Dur not ſwimming in.clear liquor. Fhen putto them 
half your ar, and boil it up quick, and ſcum 
away the froth that riſkerh. When that is well in- 
corporated and clcar, ftrew in a little more of rhe 
Sugar, and continue doing fo by litrle and lirrle, 
till you have pur in all your Sugar 3 which courſc 
will makc rhe colour rhe finer. When they arc 


boilcd cnough,take them off, and bruiſe them wan 
the 
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he back of a ſpoon ; .nd when they are cold; put 
them up 1pors. 1 

You wnay ds the fame with Morello-Cherrics, 


, 


which will have a quicker raſte , and have a finc, 
pure, ſhining, {rk colour, 
Both forts will kcep well all rhe year. 


Marmulate of Currans with Fuyce of Raſhes and 
Cherrees. 


Minglc juyce ofRaſpes and red Currans, withit & 
Rroncd Cherrics , and boil this mixzurc into Mar- 
mulate, with a quartcr, or at moſt, a third parr of 
Sugar. The juyccs muſt be fo much as ro make gcl- 
ly of them ro mingle handſomly with the Cherrics, 
ro pppoce among and berwcen them. _ 

Madam Plancy, (who makcth this Iweer-mear 
tor the Queen) ulcth rhis mo" ; Take three 
pounds of Cherrics ſtoned, half as pound of clcar 
zuyce of Ralpcs, and one pound of the juyce of 
red Currans, and one pound of fine Sugar; Pur 
them all rogerher into rhe preſerving pan; bot] 
them with a quick fire, cfpecially arrthe firſt, skim- 
ming them all the while, as any ſcutn riſerh. When 
you find then ot a fat confiſtcnce, with a tine clear 
gelly, ming}cd with the Cherries, rake the preſcr- 
ving pen from the farc, and bruiſe the Cherrics with 
the back of your preſerving ſpoon z and when they 
are of a fit remper of coolncts, porrhem up. 

Pcradventurc, ro kcep all the year, there may 
be requiſite a lirtlc more Sugar. 


To make an excelleut Syrup of Applies. 
Slice a dozcn or rwenry Pippins into thin lices, 


and lay them in a deep diſh, tration peer ſtratum, 
Q_4 with 
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With pure double refined Sugar in powder. Pur rwo 
or three ſpoonfuls of warcr ro theny and cover 
them cloſc wich another diſh , luring rheir joyning 
thar nothing may expirc. Then fer them into an 
Oven. And when you take our the diſh, you will 
have an exccllent >yTup, and the remaiming ſub- 
tance of the Apples will be inſypid 

You may proceed with Damicns, or other plums 
in the ſame manner, and you will have excellent 
Rewed Damlens, (as fair as proſcrved ones) ſwim- 
ming in a very fine ſyrup. 


Sweet-meats of my Lady Windcbanks. 


She makerh rhe paſte of Apricocks (which is 
both very bcauriful and clcar, and rafterb moſt 
quick of -rhe fruit) thus. Take fix pound of parcd 
and fliced Apricocks, pur them mro a high por, 
Which ſtop cloſe, and ict it ina kerrlc of boiling 
warer, tif you perceive rhe ficſh is all become an 
uniform pulp ; then pur it our inro your preſerving 
pan or poſner , and boil it gently riH it be grown 
thick Gering it carcfally all rhe while. Then put 
rwo pound of pure Sugar to it, and mingle it well, 
and ler it boil nearly, rill you fcc rhe marrcr 
come to ſuch a thickneſs and folidiry , that it will 
nor ſtick roa plare. Then make it up into what 
form you will. The like you may do with Raſpes 
or Currans. 

It is a pleaſant and bcauriful fryeer-mear ro do 
thus; Boil Raſpes in ſuch apor , rill rhey be all 
come ro ſuch a liquor ; rhen Ict the clear run 
throug a ſtrainer ; ro a pound , or Engliſh Wince- 
piat, whereof pur a pound of red Currans (firſt 

ned and rhe black ends cur off) and a pound of 
Sagar; Boil thele nil] rhe hquor be gellied. Then 

pur 
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Pur it in glaſſes. Ir will look like Rubies in clear 
gelly. You may do the Iike with Cherrics cither 
ftoncd, and rhc talks cur off, or three or four c 
ped upon one ſtalk, and the ſtone lefr in rhe R, 
and boiled in liquor of y_ 1 

Shc makes her curious red Marmulate thus : take 
fix pound of Quince fleſh, fix pounds of pure Su- 
gar, and cight pints of yuyce; boil rhis up with 
quick fire, vill you have icummed it ; then 
away all rhe Coals, and ler it bur fimper for 
or five hours, remaining covered, renewing 
rimec to time 1o lirtle fare , as ro caule it fo to.conti- 
nue fimpring. Bur as ſoon as it 1s ſcur;med, pur into 
ir a handful of Quince-kernels, rwo races of Gi 
ſliced , and tourrcen or fifreen Cloves whole; all 
theſc put into a Tiftany-bag ricd faſt ; when you 
find that the colour 15 almc| ro your mind , make 
a quick fire , and boil it up apace; then throw 
away your bag of kernels, Ginger , and Cloves, 
and por up your Marmulatc, when it is cool 
enough 

She makes her red gelly of Quinces thus : Pur 
the Quinces pared and fliced into a por, 2s above 
and to every pouhd of this ficth pur abour half a 
demifter of fair warer, and pur this into a kerrle of 
boiling water, till you perceive all the juyce is 
boiled bur of the Quince. T hen ftrain irour, and 
boil rhis liquor (which will nor yer be clear) rill 
you perccive ir gcliicth upon aplare. Then wo 
every pint of 1;quor pur 2 pound of Sugar, and boit 
ir up co a gelly , skimming it well, as the ſcum ri» 
{cth, and you will havC a pure gelly. 
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Gelly of Red Currans. 


. Take them clean pickcd , and freſh gathered in 
the morning, in a batin, {ct them over the fire, thar 
their juycce may ſwear out, prefiing them all rhe 
while with the back of your preſerving ſpoon, to 
our of them all that is good. Whcn you ice 
ts our, ftrain the liquor from them, and let it 
ſtand to ſcric four or five hours, that the grols mat- 
ter may fink ro rhe borrom. Then rake the pure 
clcar, (the thick (crling will ſerve to add in making 
of Marmulare of Chcrrics, Wo like) and ro 
every panr or pound of it, put e quarters of a 
bound of he purcſt refined Sugar, and boil them 
_— a quick firc, till rbey come ro a gclly hcighe 
which will be donc immediaccly, in leſs then a 
quartcr of an hour) which you may rry with a dre 
upon a plarc. Then rake it off, and when it 1s col 
enough, pur it imo glaſies. You mult be carctul ro 
Skim it well iri duc rimc, and with thin brown pa» 
per ro rake off rhe froth, if you will be fo curious. 


Gelly of Currans, ith the fruit whole un it. 


. Take four pound of ,good Sugar, clarific i wirh 
whires of cegs 5 then þoil it up ro-a candid kcighr 
(hat is; till chrowing it, ir gocth inro flakes ; } 
| pur it inro five pound, {or at dilcrcron) of 
juyce of red Currans frf* boiled ro clarihe it 
ping ir. Boil rhcm rogcther a little while, 

c 


1] it be well ſcummcd,and cnongh to hecome gel- 


| pur 2 good handtal or rwo of rhe berrics 
of Currans whole, and clcanſed from rhe talks 
add black cnd, arid boil them alittle rill they be 
cnough. 


You 


YVITITW 
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You need not to boil rhe juyce, before you put 
it ro the Sugar, and conſequently do not ſcum it 
before the Sugar and ir boil wy ck bur then 
ſcum ir pcricdly z and rake care re , that the 
juyec be very cicar and well trained. 


Marmulate of Red Currans. 


Take ſome juyce of red Currans , and pur into 
't a convenient proportion of ſome entire Currans 
clcanicd from the ſtalks and burtons art the other 
end. Ler theſe boil a lixtle rogether,' Have alſo rea» 
dy tome finc Sugar boiled r6 a candy height; Pur of 
this to the Currans ar diſcretion, and boil them ro» 
gcrher, rill they be cnough ; and bruiſc them wirth' 
the back of your ſpoon, that they may be in the 
confiſtence of Marmulate (like that of Cherries) 
which pur in pors, when ir is coo] enough. You do 
not Ronc the whole Currans pur wto the juyce, un- 
Icls you plealc. 


Sucker of Mallew Stalky. 


To candy or preſerve the render ſtalks of Mal 
lows, do thus ; Take them in the Spring, when they 
are very young and render, and pcecl off rhe ſtrings' 
that arc — bod the outhfide, as you do F. ' 
Þcans, and boil them, rill they arc very render. In 
the racan tumc preparea high ſyrup of pure Sugar, 
and pur the boiled ftalks into it, whilcs it is boike 
ing hor, bur rakcn from the fire. Ler them lic foake 
ing there rill che next morning. Then rake our the. 
ſtalks, and heart the ſyrup again icalding hor, and 
return the ſtalks into it , letring them lie there rilf 
next morning : (Note , thar the ſtalks muſt never 
boil in the ſyrup.) Repear this fax, or eight, or ning 
rimes, that 18 to lay, till they arc luftcicently my 
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bea with the Syrup. When they are ar this p#s, 
you may cirther keep them as a wer tucker in ſyrup, 
or dry them in a ſtove upon papers, rurmng them 
continually,in ſuch ſort as drica iweer-mcats arc ro 
be made. 1 like them beft dry, bur loft and moiſt 
within (Medullefi) like candid Eringoes. In Italy 
they cart much of them, for ſharpnets and hear of 
Urine, and in Gonorrbea's ro take away pain in 
Ufining 

A Sucker is made in like manner of the carncous 
ſubſtance of ftalks of Lerruce. Ir is the knob, our 
of which rhe Lerruce growerh ;3 which bcing pa- 
red, and all the rough rind being taken off, 15 ve- 
ry tender, and fo ir1s a pretty way downwars the 
root. This allo is very cooling and imoothing. 
In Italy theſe render talks, of Mallows are called 
Maxzocchi , and they car them (boiled render) in 
Sallers, cithcr hot or cold; with Vincgar and Oyl, 
or Barter and Vinegar; or juyce of Orangcs. 


Conſerve of Rod Roſes. 


DoQtor Glifſen makes his conſcrve of red Roſes 
thus : Boil gently a pound of rcd Role leaves (well 
. picked, and the nails cut off) in about a pint and 
a half (ora lictle more, as by dilcrerion you ſhall 
judge fir, afrer having done it once : The Doctors 
Apothecary rakes rwo pints of Springewarcr ; ri 
the watcr have drawn ourt all rhe rintarc of thc 
Roſcs into it ſclf, and that the leaves be very ren- 
der, and look palc like linnen ; which may be in a 
good halt hour, or an hour, kceping the port cover - 
ed whilcs it boilerh. Then pour the rinctcd liquor 
from the pale leaves (ſtrain ic our, prefling it gent- 
Iy, fo that vou may have 11quor cnough ro diffolve 
your Sugar) and ler it upon thc rc by i iclf ro 

- boil, 


QELS 
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boil, purting into it a pound of pure double ret 
ncd Sugar in {mall powder ; whach as ſoon as irs 
diſſolved, pur in a ſecond pound 3 then a third, 
L-|tly 2 fourth z ſorthar you have four pound of Su- 
gar to every pound of Rolc-lcaves. (The Apo» 
thccary uſcth ropur all rhe four pounds into the li» 
| all rogcrher ar Once.) Boil rheſc four pounds of 
Sugar wirh the tinted liquor , rill it be a high ſy- 
rup, very near a candy herghe, (as high as it can be, 
not ro flake or candy) Thcn pur rhe pale Roſe- 
leaves into this high ſyrup, as ir yer ſtanderh u 
the fire, or immediarcly upon the taking ir off rhe 
fire. Bur preſemly rake ir trom the fire, and ſtir 
chem exceeding well rogerher , ro mix rhem uni» 
formly ; then let them ftand rill rhey be cold, then 
port them up. If you pur up your Conſerve into pors, 
whiles it is yer throughly warm, -and leave rhem 
ancovered {ome days, putring them in the hor Sun 
or Stoyc, there will grow a fine candy upon rhe 
top , which will preſerve the Conſerve withonr 
paper upon ir, from moulding, till you brgak- the 
candid cruft, ro rake one fome of rhe Conferve. 

The colour both of the Roſc-leaves and rhe S5y« 
rup abour them , will be exceeding beauriful ant 
red, and rhe rafte excellent 3 and the whole very 
render and ſmoothing, and cafic ro digeſt m rhe 
ſtomach wirthour clogging it , as doth rhe ordinary 
rough Conferve made of raw Roſcs bearcty with” 
Sugar , which is very rough -in the throat. The' 
worſt of it is, rhar if you put nar a paper to he al- 
ways cloſe upon the rop' of the Conſerve, it will 
be apt ro grow mouldy rherc or thc cOP 3 cſpecial- 
ly apres quie le pot oft entame 

The Conſerve of Roſes, beſides being good for 
Colds and Coughs , and for thc Lungs, 1s exceed» 
ing goodfor ſharpnets and heat of Urinc, and ow 
nc 
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ack of the Bladdcr,carcn much by ir ſclf, or drunk 
with Milk,or diftilicd warcr of ows,and Plan» 
tain, or of Milk. 


Another Conſerve of Roſes. 


Dodtor Bacon rclatcd to mc,that Mr. M:nizo,the 
omen ym ng tum lomc Conterve of 
cs 4n this manner. He rook rwelve pounds (of 
ron ounces to the pound) of rhe bit lump or 
chin Sugar , and clarificd it very well with 
whircs of cggs, ufing Spring-watcr in doing this. 
madc his reckoning , that has rwelve pound of 
r Came to bc but nmnc When 4211 the tcum 
was taken away, and the Sugar perfectly clarificd, 
Boil it then jngo a Syrup, when 1t 15 abour half 
boiled, go roundly about your Roſc-lcaves. They 
maſt be picked, and thc c nails cut off beforc- 
hand ; bur begin not tw beat them before your Sy- 
rup is half boiled, Then put thirty ounces (which 
1s TWO and an half of Roſes ro every pound 
of ſuch r) of your Red Rolcs inco the Mor- 
tar, and bcat them well qo into them as 
bear them, fome of the ubrileſt and bc parr 
which comcs our firſt) of about rwo Limons, 
which brings out their colour fincly. You muſt have 
finiſhed beating your Roſes, by then the Sugar is 
pam by boiling ro's bogh Fyrup (for if ou ſhould 
ler lic{ill in chc bur a lictle ie , the 
would black, and of ill colour) then wich 
your la le put the Roſes to the Supar, and ftixghcm 
very well in it , to incorporate all well and uni- 
formly rogether, So let them boil on gently (for all 
this while you take not your rving pan 
the firc) and a thick feum of th& Roles will riſe, 


Whuch you ſcum off froax rung to ting conrinually 
as 
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as it comes up , and reſerve this in a por by ir { 
tor jt will be good hard Sugar of Roles, and ma 
be abour an cighth or ninth part of rhe whole. Af+ 
ect it is clear trom ſcum, and harh boiled ncar a 
quarrer of an hour with the Roſcs in it, and thar 
you {cc by a drop upon a plate, that it 1s of a due 
conliſtence , rake yoar pan from the fire, and ftir 
all very well rc ;_ and pur it _ $, þ ar 
Icave uncovercd during ten, or rwelve days, ferrt 
them in the hot fronn thn il the day long during 
that time, to give the Rolcs a fine hard cruſt or 
candy art the top z but under it, in the fubſtance of 
the martcr, it will be like a fine clear Syrupy gelly. 
If the Sun favour you not , then you may uſc a 
_Nove. After twelve days , ty coycrs of paper up» 
On tIc Ports. 

Dodor Bacon uſcth ro make a ppnt þ of 
Ip Conlerve of Roles, Bf pure a good ſpoons 
tul of ir into a large dr: or , upon 
which ſqueeſe be fayen of al Shonende in un- 
ro ir a little of the yellow rind of the Limon ; 
work theſe well rogerther with the back ofa ſpoon, 

tting water tO it by lirtle and little, ill you have 

ulicd up the glaſs with Sptring-warer ; fo drink it. 

e ſomerimcs paſſcrh w through an Hippocras 
bag,and then it is a beautiful and pleaſant liquor, * 
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The TaBLE. 


A 


Corch Alc from my Lacy Holmby 
To make Ale drink quick 
A very pieaſant dt nk of Apples 


Alc with Honcy 
Small Alc for the Stone 
Applic drink with Sugar, Honey, &c. 
- Webbs Alc and Br:got 

Aqua mifabiles Sr Kenelin Digby's ray 
To flew Appics 

les in pelly 
Swoer-mear of Applcs 
Tv-maly an excelient ſyriip of Appics 


| B 
Srewed Broth « 
Porriugal Broth at it was made for the Qiicen 
NowurrfÞin 7 Broth 
Broth aud Pot2age 
Broth for Ach and conmvaleſcont perſons 
A ſavoury and nouriſhing boiled Capon 


To ftew Bect 


To ftew a Rim? of Beef 157, 


To roaſt "4/4 Boar 

Aber makmyg of Braven 

To bake Becf 

To bos! Bect or Vonifon 

Ordering Bacon for Gambons, and to keep 
Fo mah Biker 


= 


The Table. 


To make Cider 93 
Sir Paul Ncalc's way of making Cider 94 
Dr. Harvey's pleaſant Water Gaer, whereof be uſed 
to drink much, making it bis ordinary drink 9s 


A good difþ of Cream JON 
An excellent Spaniſh Cream ibid. 
Another clouted Cream 110 
My Lord of $:. Albans Creſme Fouctrce 112 
To make Cream Curds 113 
The Queens Barley Cream 132 
Capon in White Broth 13S 
To make Cock-Alc 140 
Savoury Collops of Veal If6 
To pickle Capons my Lady Portlands's way I52 
Scerch Collops I61 
Excellent good Collops 164 
My L at Diana Porcars Scorch Collops 174 
Cream with Rice 184 
Peckled Campignons 192 
Sallet of col4 Capon Roaſted 199 
To make Cheele-cakes 207 
Sharp and Criſp Craft for Tarts and Pycs #b1d. 
To make a Cake *208, 209, 210, 211, 212 
To make a Caraway-Cakc 212 
Excellent ſmall Cakcs 213 
To make ſcalded Checic 2 9 
The Cream-Curds * 61 

Savoury toaſted or melted Cheeſe 220 
To feed Chickens 220, 222, 223 
To fatten young Chickens in a won@erful degree,222 

= 

An excellent may to Cram Chickens 224 
Gellz of Red Currans 245 
Gel of Currans with the friit whole in it 246 


oy D. To 


The Table; 


D. 
To bake 1Fild Dacks or Teals 203 
To roaſt Fild Ducks 64d. 
E 
To butter Eggs with Cream 140 
Portugiez Eggs 194 
To bor, Eggs I95 
F. 
Wheaten Flomery 227 
A Fricacgc of Lambſtones, &c. Il 
To boi! ſmnoaked Flc 157 
A Fricacee of Veal Iz5 
Butter and Oyl to fry Fiſh 286 
A Flomery-Caudlc 230 
G, 
130 


Smalage Grucl 
About water Grucl I21 
An excellent and wholſom water Grauel with Woed-ſer- 

rel and Currans bid. 


Grucl of Oatmeal and Rice 184 
To make clear Gelly of Bran 195 
An excellent meat of Gooſe or Turkey 5, 
To pickle an old far Gooſc 7 ibid. 
Some Notes upon Honey 4 
My Lord Hollis's Hydromel 257 
Hydromel a: I made it weak for the Queen Mother 28 
To make Honey drink ; 

Weak Honey drink 99 
To make an Hotchpor 142, 143 
The Queens Hotchpor 144 
A nouriſhing Hachy If 
Red ring broyled 166 
To ſeaſon Humble Pyes 203 
To make Harts-horn Gelly 231, 232, 233 


S 


The Table. 


Ts dreſs Lampreys 


Maſter Corſcllifes Anrwerp Mcath 4 
To make excellens Mcarh 7 
A weaker but very pleaſant Mcath 6 
An excellent white Mcath 7 
Maſter Webb's Meath 9 
My own conſiderations for making of Mcath 14 
My Lady Gowers white Mcath 2© 
Strong Mcath 26 
A Recerpe for mann of Mcarth 37,45, $5,560 
My Lord Morice's Mcarh 32 
My Lady Morice ber S:ſters Meath 33 
To maks white Meath 34,51,61,55,66,67,72,75 


Sir William Paſton's Meat 3 

Anotheravay - making Mcarth ibid. 
$:r Baynam Throckmorrton's Mcath 36 
My Lady Bellafhes Meath 38 
My Lord George bi: Mcarh 47 
Several forts of Mcath ſmall and firon 8 
To make Mcath 20,571,275 -8,80,81.f5 
Sir John Arundels &hite Meath Fo 
To make a 7 for the Liver and Lungs Ft 
A very good Mcarh F3 
My Lord Herbert's Mcarth 60 


To make ſmatl white Mcat I 73 
Mcath from the Mulcovian Ambaſſudors Steward 74 
Meath with Raiſins $$ 


A Receipt to make Mctheglin as it is mode at Liege, 


communicated by Mr. Mahllon I 
White Mcthcglin of my Lady Hungerfords, which is 
exceedingly praije 4 2 
A Rec erpe ro make a Tim of Merhee= | 7 
The Counteſs of Bullingbrooks white Methcglin 9 
Mcrhcglin compoſed by my ſelf 19 
KR 2 Fir 


The Table. 


$:r Thomas Gowers Mcrheglin for health 21 
Merhcglin for caſte and colour 22 
An excellent way of making white Merth.23,24,25,28 


Several ways of making Merhcglin 29 

To make white Mctheglin 6of2 

Another Mcrheglin $9.53, WF, 3 

Mr. PicrcC's excellent white Mcrheglin 41 

An To way to make Mcrhcglin, called the liquor 
of Life 

To make good Mcrheglin 


+ 
- 45,09 
To make white ——_—_ $ir ]. Forreſcue 46 
The Lady Vernon's whate cglin 45 
To make Mcrheg, $2357» 8,62, 68,73,76,79,57 


A moſt excellent Merhcglhn F2,04 
To make white Mcrtheg. of the Count. of Dorſcrs £ 
To make ſmall Merthcglin 62,54 
The E ir of Denbigh 's Merheglin 44 

2 


To make Mctheglin that boks lake White wine 

Merheglin, or ſweet drink of my 9" 4 Scuart Bf 
A Mcrheg. for the Collich, Stone, of the ſame Lady $6 
A Receipe for Mctheg. of my Lady Windcbank 86,S7 


Marow ſops with Wine 138 
To make 4 ſhoulder of yyjarron | ke Veniſon I 56 
An excellent way of making Murton freaky 163 
To make Muſtard 187 
For roaſting of Mcat 189 
Murron bake like Vemiſon l9g 
My Lord of Denbigh's Almond Marchpane 213 
Narmulatc of Pippin: 234 
White Marmulatc the Q1eens way 234 
My Lady of Bath's way 239 
Marmulare of Cherries 243 
Marmularec of Red — 247 
A plain but good Spaniſh Oglia f7 


To flew Oyftcrs 


The Table. 


P. 
' Excellent Marrow Spinage Paſtics 
To make a French Barley Poſſert 
To make Puff-paſte 
To make a rog_ with Pufi-paſte 
To make Pear Puddings 
Marrow Puddings 
To make excellent Black Puddings 
A Receipt to make White Puddings 
' make an excellent Pudding 
CS 
1 make Pith Puddings 
An Oat-meal Puddm 
To make Call Puddings 
A Barley Pudding 
A Pippin Padding ; 
To make 4 baked Oat-meal Pudding 
A plain Quaking Puddin 
Seed puching Bag Pudding 
To preſerve Pippins in Fell 
To dreſs Poor-John and Buckorsn 
To dreſ; Parinips 
To butter Peaic 
A Herring Pye 
To make an excellent Hare Pye 
To bake Pigeons, Teals, or Wild Ducks 
Green Geeſe Pyc 
To make a plam ordinary Poſer 
Concerning Porages 
Plam ſavoury Engliſh Portage 
Porage de b:anc : Chapon 
Ordinary Porage 
Bar» Potaipec 
An Engliſh Poage 
Another Portage 


Nour:ſſant Potage de ſante 


© EE BAS 


155,167 
SE 
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The Table, 


> de ſante 122,12 
—_ — Potagc ” z 
p of Oar-meal 128 
Panado sbid. 
Barley = : ibid, 
Ozt-mea! Pap, Sir John Colladon * 129 
Preflis-Nouriflant 133 
Pan-Corto 134 
My Lord Lumlcys Pcaſc-Potage 135 

- At excellent Poſlcr 137 
Peaſe of the ſeedy Buds of Tulips ibid. 
To make Plaguc-warcr 149,141 
An excellent baked Pudding 147,172 
My Lady of Portland's Minced Pycs 148,149 
nce Pycs 149, 153 

To feed Poulr 221 
To feed Partridges that you have taken wild 122 
To make Puff ibid. 
Gelly of Pippins or John=Apples 228 
To Quinces {ll the year good I4z 
Gelly of Quinces 235 
Preſerved Quyinces with Gelly | 236 
To make fine white Gelly of Quinces 237 
Paſte of Quinces 239, 240, 241 
A ſmothening Quiddany or Gelly of the Cores of Quin» 
CCS 241 

R. 
Rice (3 Orge Monde 130 
Boiled Rice dry 138 
To roſt fine Meat Ifo 
To make Red-Dear Is6 
Conſerve of Red Roles 208,209 
S. 
Sack with Clove Gilly flowers I7 


To makg Stepony 99 


| The Table; 


To make a Sack Poſſer 104,105,106 
A Barlg Sack Poſicr I 
My Lord of Carliſlc's Sack Poflcrt 10 
A Syllabu 108, 113, 186 
To make Whip Syllabub IH 
To make Spinage-broth Il 
Sauce of Hor c-Radifp ibid, 
Very good Sauce for Partridges and Chickens I g3 
To dreſ* Stock-fifh 179, IST 
To prepare Shrimps for dreſſing 186 
To make Slip-coar-cheeſe 215, 216,218 
Sweer-mcats of my Lady Windebanks 244 
Sucker of Mallow ſtalks T 207 
Tea with Epps I 
A Tanhe _ I Coos 
To ſfouce Turkeys 203 
Pleaſant Cordial Tablers V 239 
To few a Breaſt of Veal I 
Vans + 4 17s 
Vuova Sperſa 159 
Baked Veniſon 162, 196, 197 
Toſts of Veal 186 
W. 
Morello Wine 8g 
Currans Wine N _ 90 
The Counteſi of Newports C Wine IOL 
— Wind 4 #bid. 
To make Wine of Cherries alone IO02 
To make Ratberry-Wine + 
To make a Whire-Por 142, 188 
Buttered Whitings with Eggs 180 
To flew Wardens or Pears I 34 
Preſerved Wardens 22 
The End, 
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